





When You Need 
ROOFING OR 


SHEET METAL WORK 


Call Phone 490 
BUDD-PIPER ROOFING CO. 
113-117 West Chapel Hill St. 


NICHOLSON MOTOR CO. 


DURHAM, NORTH CAROLINA 
ADVANCED SIX SERIES ; 


A Delivered 

Type Py OSD rice Price 
5-pass. Touring $1375 $1540 
7-pass. Touring 1525 1695 
5-pass. T'wo-Door Sedan 1485 1655 
7-pass. Sedan 2290 2495 
4-pass, Victoria 2090 2280 
2-pass. Roadster 1s 1540 
5-pass. Four-Door Coupe 2190 2390 
5-pass. Four-Door Sedan 1695 1875 

SPECIAL SIX SERIES 

5-pass. Touring $1095 $1235 
2-pass. Roadster 1095 1235 
5-pass. Sedan ; 1225 1375 


All Models Feature 
NASH INTERNAL FOUR-WHEEL BRAKES . 
FULL BALLOON TIRES 
DISC'WHEELS DUCO PAINT 
All Open Models Equipped with Nash All- 
Seasons Top, Designed for Rex Enclosures 
NASH LEADS THE WORLD IN MOTOR CAR VALUE 
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PREFACE 


Sweets and Meats has been prepared to meet the 
large and ever-increasing demand for a guide to 
wholesome and palatable home cooking. The house- 
wives will find here complete, simple directions for 
making not only delicious cakes, pies and all kinds of 
baked foods, but tried recipes covering the whole 
field of cooking. Experienced cooks who are skillful 
in the art, will find not only thew own favorite recipes 
herein, but tried recipes of others which have been 
tested many tunes and proven excellent. 


We extend our many thanks to the lady members 
ana friends who have given and will further give us 
their assistance in placing these beautiful books 


‘ among our friends, that we, the advertisers and pur- 


chasers may all receive the benefits. Especially do we 
express our thanks to the business men whose adver- 
tisements appear herein, without whose aid the books 
could not have been published. And we sincerely 
hope the members will show their individual apprecta- 
tion by patronizing these advertisers. : 


Committee- 
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White House Felt Mattress (look for the label) Sold By Furniture Dealers 


a ce 0 19 meme Ih 1) me 19 me 4) 1) me fh 1) mmm 44 fm th 1) 1) em ) eee ff | ee i — 


(EL) semen 1 Uf ceo ff meme (fff me 111} mmc fff] mmm ff |] cm ff} cee fff em fff fff ff ff] ff} em f} || ef }} em fff} ff ff |} ff |] em ff 


WOMENS MISSIONARY SOCIETY OF 


FIRST BAPTIST CHURCH 


ID widaeina aN Os 


Mrs. A. J. Adams, 610 Chapel Hill St. 
Mrs. C. A. Adams, 307 Liberty St. 

Mrs. C. TI’. Atkins, 926 Trinity Ave. 
Mrs. J. L. Atkins, Mangum St. 

Mrs. W. S. Bagwell, 603 McMannen 
Mrs. J. I’. Ballenger, 528 Holloway St. 
Mrs. Oscar Barker, 408 Chapel Hill St. 
Mrs. H. S. Barbee, 304 Queen St. 

Mrs. W. A. Barbee, 401 Holloway St. 
Miss Ella Mae Beavers, 601 Duke St. 
Miss Sallie Beavers, 601 Duke St. 

Mrs. Hubert Beck, 607 Holloway St. 
Wires i; K. Bernard, 620 Mangum St. 
Miss Betty Bernard, 620 Mangum St. 
Piemabee ti. berty, 1/13. Parker St: 

Mrs. J. B. Berry, 905 Shepherd St. 


Mrs. Walter Bradsler, 411 Cleveland St. 


Mrs. N. D. Bitting, Club Boulevard 
Mrs. Geo. Blackwell, 203 Broadway 
Mrs. N. D. Bright, 527 Holloway 
Mrs. R. J. Broadwell, 403 Jackson 
Mrs. W. J. Brogden, 516 Jackson 
Miss Ester Burgess, 103 Ream Ave. 
Mrs. W. H. Butler, Club Boulevard 
Mrs. H. R. Byrd, 316 Trinity Ave. 
Mis Wel. Byrd, 307 Elizabeth 
Mrs. Earnest Byrd, 831 Mangum St. - 


Mrs. W. T. Carpenter, 601 Holloway St. 


Mrs. A. C. Cavedo, Maryland Ave. 
Mrs. Bernard Cheek, 203 Broadway 
Mrs. Nanie B. Cheek, 518 Mangum St. 
Miss Amanda Cheek, 518 McMannen 
Mrs. I. T’. Chesson, 528 Holloway St. 
Mrs. Nellie Childs, 508 Holloway St. 
Mrs. Howard Eblen, 521 Mangum St. 
Miss Eula Euell, 704 Cleveland 

Murs, (1. C. Farthing, 315 South St. 
Miss Anna Ferrell, 409 Holloway St. 
Mrs. W. A. Fulford, 512 Holloway St. 
Mrs. Jones Fuller, 412 E. Main St. 
Mre, V. C. Garrard, 323 Trinity Ave. 
Miss Mary Geer, 112 Pettigrew 

Mrs. E. R. Green, 401 Elizabeth 

Mrs. N. E. Green, 404 Chapel Hill St. 


Mrs. R. S. Harris, 305 Jackson 
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J. F. Harwood, 512 Milton Ave. 
V. J. Harwood, 505 East Main St. 
C. C. Haynes, 317 Pettigrew 

C. L. Haywood, 419 Mangum St. 
L. P. Hazel, 415 Mangum St. 
Ee. Hellen: 5 22. Mangumasr, 

R. H. Holden, 224 Parrish Place 
Bettie Holloway, 317 Liberty St. 
Ila Howerton, 703 Cleveland 

R. 'T. Howerton, 703 Cleveland 
R.aT. Howerton; Jmg bil Wyatt St. 
G. W. Hundley, 507 Holloway St. 
Harvey Hunter, 707 Mangum St. 
R. E. Hurst, 209 Parrish Place 

D. R. Ivey, 106 Proctor St. 

JC. james, :50 1 Riesbée Aves 
Ethel Johnson, 108 Proctor St. 
Helen Johnson, 320 Watts St. 

R. M. Jones, 105 Holloway St. 
Bertha Jordan, 618 McMannen 
Mary Kennedy, 704 Cleveland 
Wreneek irewe2, >= harcishet lace 
Elsie Knott, 119 Seeman St. 

M. V. Lawrence, 301 Roxboro St. 
Katie Lindsay, 602 Duke St. 

R. L. Lindsay, 214 Dillard St. 
C. E. Lohr, 314 Holloway St. 
W. J. Longee, 118 Broadway 

A. C. Lowe, 403 South 

W.R. Lyon, 529 Holloway 
Clyde Mason, Mangum St... 
Annette Markham, 305 Liberty St. 
T. C. Markham, 411 Gregson 
Ella B. Markham, 506 Cleveland 
Ruby Markham, 507 Cleveland 
Rebecca Markham, 507 Cleveland 
J. W. Markham, 507 Cleveland 
Alexander Maynor, 316 Carr St. 
D. E. Miles, 204 Trinity Ave. 

W F. Millerschoen, 1217 Lottie St. 
Ruby Morris, 926 Trinity Ave. 
E. T. Newton, 121 Seeman 

W.S. Newton, 121 Seeman 

Lex Obrein, 412 Mangum St. 

O. Quinn Pace, 201 Jones 

E. C. Parrish, 414 Cleveland 
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BANNER MOTOR CO., Inc. 


Phone 222 


Hudson and Essex 
Sales and Service 


Church St. 
Durham, N. C. 


CENTRAL IGEAND BUELL. GG! 
We Sell For Less, The Best For Less, For Cash 


Phones 31 6 and 2000 Ramseur and Walker Streets 
Mrs. J. S. Paschall, 511 McMannen Miss Jennie Sutterwhite, 412 Ashton Place 
Mrs. C. C. Perry, 609 Holloway Mrs. C. B. Sherman, 612 Mangum St. 
Mrs. D. M. Perry, 526 Holloway Mrs. M. T.. Shepherd, 308 Elizabeth 
Mrs. H. E. Perry, 604 Cleveland Mrs. Joe Shipp, 602 Primitive 
Mrs. Irwing Pickett, 110 Wyatt Mrs. E. A Singleton, 808 Mangum St. 
Misa We Pickett, Chapel Hill Road Mrs. Odell Stall! Sete ct js 
Mrs. H. S. Pickett, 315 Holloway St. Mrs. J. A. Snipes, 1011 Mammouth Ave. 
Mrs. L. H. Pollock, Broad St. Mrs. D. W. Sorrell, 510 Mangum St. 


Mrs. A. J. Pollard, 508 Holloway St. Mrs 


OW SeIVIS Strait 9265 iain re, 
Mrs. H. S. Pollard, 610 Holloway St. rain, 926 ‘Trinity Ave 


Mrs. J: E. Smith, 108 Wyatt 





ee ee ae patben noone Mrs. R .J. Taylor, 611 Holloway St. 
Mrs ope, 1006 Shepherd Mis Ts tditat Club Boul 4 
Mis Lily May Poteat, 408 Morgan Neg eo OTS ae eee 
Mrs. Blanche Proffett, 826 Mangum St. Mrs. B. L. Tyree, 602 Cleveland 

Mrs. W. K. Rand, 402 Liberty Mrs. O. C. Upchurch, 111 Broadway 
Mrs. Marion Reames, 201 Broadway Mrs. N. G. Walher, 403 South 

Mrs. T’. A. Richards, 618 Arnette Ave. Mrs. C. M. Warlick, 111 Watts 

Mrs. R. H. Rigsbee, 511 Mangum St. Mrs. L. F. Warlick, 510 McMannen 
Miss Sallie Rigsbee, 511 Mangum St. Mrs. J. J. Whitley, 525 Holloway 
Mrs. S. O. Reilly, 1102 Trinity Ave. Mrs. O. G. Wilson, 401 Cleveland 
Mrs. J. W. Roach, 402 Oakland Ave. Mrs. C. B. Williams, 206 Cleveland 
Mrs. E. T. Rollins, 507 Rigsbee Ave. Mrs. Sue Williams, Liberty 

Miss Lulu Roper, 402 Cleveland Mrs. W. J. Womble,, 608 Mangum St. 
Mrs. T. J. Rowan, 119 Seeman Miss Esther Woods, 305 Jackson 

Mrs. D. T. Sasser, Club Boulevard Mrs. L. T. Wright, 316 Holloway St. 
Mrs. A. C. Sutterwhite, 307 Pettigrew Mrs. J. C. Wynne, 915 Mangum St. 
Miss Cora Sutterwhite, 412 Ashton Place Mrs. W. C. Young, 523 Holloway St. 
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| BANNER MOTOR CO,, Inc. 
Phone 222 Hudson and Essex Church St. 
Sales and Service Durham, N. C. 
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SWEETS AND MEATS 


“Men may like art, music, a girl or a book. 
But what he likes best is a good, good cook.” 








SOME VERY CHOICE RECEIPES, 


How To Be a Good Church Member. 


Take one full measure of regeneration and 
mix with this a heaping bowlful of personal 
consecration, well seasoned with love and loyalty, 
wes sihem) into the mind and’ heart (of a 
healthy, sensible personality. ‘To these should 
be added a daily measure of Bible reading and 
prayer, regular weekly attendance upon Sunday 
School and Church services and a resolution to do 
good every day in the name of Jesus. Pass these 
through the sieve of divine testing and then stir 
all together in the melting pot of active service. 
Put these on the.fire of divine love and keep 
them there until they become a perfect piece of 
divine character in Christ Jesus. 


ye DODD. DD: 


How To Make a Good Sunday School Scholar 


To turn out a fine specimen of Sunday School 
Scholar, place the raw material, when young, in 
the Cradle Roll. Let it rise through the succes- 
sive stages of Beginners teaching, on through 
Primary, Junior, Intermediate and Senior work. 
Levened with the eternal truths encountered in 
these courses, with habits of punctuality and per- 
sistency cultivated till the scholar has reached a 
stage where he feels out of place if not in the 
Sunday School on Sunday morning. No good 
scholar is cracked, crusty, sad or hard boiled. 


—A. M, LEARY. 


Receipe According to the Scriptures 


414 cups of 1 Kings, 4th chapter, 32 verse. 

Of Judges 5, verse 25, last clause, one cup will 
do. 

2 cups of Jeremiah, 6th chapter, verse 20. 

2 cups 1 Samuel, 30:12. 

2 cups each Nahum, 3:12 and Numbers IE/ES 3 

2 tablespoons of 1 Samuel [2s sectraicon 

1 pinch Leviticus, Pen Be ‘ 

Prepare and serve according to you own judg- 


—JFWEESPRICE, 


TVG Ee 


DIRECTIONS FOR LAYING THE TABLE 


The table should be in the center of the room. 
Table cloth clean and smooth, laid over a heavy 
felt or pad. If a centerpiece is used it must be 
exactly in the center of the table. Napkins 
should be simply folded and laid at left of plate 
or between knife and fork 1 inch from edge of 
table. Doilies should be placed on trays. If a 
bare table is used have a doily under each dish to 
preserve the polish of the table. Knivesmust be 
laid with sharp edge turned toward the plate, at 
the right in order used. Butter knife on butter 
plate except at formal dinners. Spoons always 
at the right, with bowl turned up, in order used. 
When fork is to be used alone as for fish or salad, 
it may be placed at the right. All silver should 
be placed equi-distant from the edge of the table, 
about one inch. Napkin on edge with silver. 

The carving fork and knife should be placed 
on side table until needed. ‘Then knife should 
be placed at right of carver and the fork at the 
left. Large gravy spoon at the right and sharp- 
ener if used at the left. It should be removed as 
soon as used. 


Bread and butter plate should be placed at up- 
per left hand side. ‘Tumbler should be placed 
at upper right hand side at the point of knife. 
Plate and napkin should be used to brush the 
table. 


Cold food should be served on cold plates or 
dishes—hot, on hot dishes. When passing a dish, 
hold it so thumb will not rest upon the upper 
surface. 


In passing dishes when a person is to help him- 
self pass always to the left side, so the food may 
be taken with the right arm. In passing indivi- 
dual dishes such as coffee, etc., set them down 
carefully from the right side. When dishes are 
being served by a person at the table the waitress 
should stand at the left, hold the tray low and 
near the table. Take on the tray one plate at a 
time and place before the person for whom it 
is intended, setting it down from right side, 
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BANNER MOTOR CO., Inc. 
Hudson and Essex 
Sales and Service 
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Church St. 
DurhamyNec. 
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CENTRAL ICE AND FUEL CO. 
We Sell For Less, The Best For Less, For Cash 


Phones 316 and 200 


Ramseur and Walker Streets 
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SOUPS AND COCKTAILS 


“Muse, sings the man that did to Paris go, 
That he might taste soups, and mushrooms 


know.” 


OYSTER COCKTAIL 
For 6 Oysters. 


YZ teaspoonful worchestershire sauce 
1 teaspoonful pepper sauce 
1 teaspoon catsup 
YZ cocktail sauce 
—Mrs. W. C. Clark. 


FPRUED COCKTAIL 


Remove pulp from grape fruit, and mix with 
shredded pineapple, bananas, cut in slices and 
slices cut in quarters; strawberries cut in halves, 
using half as much pineapple and banana as 
grapefruit; allowing 4 strawberries to each serve. 
There should be two cups fruit. Pour over a 
dressing made of one-third cup Sherry wine, three 
tablespoons apricot brandy, one-half cup sugar, 
and a few grains of salt. Chill thoroughly, serve 
in double cocktail glasses, and garnish with can- 
died cherries and leaves. 


Natalie V. Terrelle. 


FRUIT COCKTAIL 


2 oranges 
4 slices canned pineapple 
Y% cup sugar 
1 grape fruit 
YZ lb. Tokay grapes 
Y% |b. after dinner mint candies 
Peel the ornages and grapefruit, remove tough 
membrane and cut the pulp into small pieces. 
Cut pineapple into cubes. Wash the grapes, cut 
them in halves and remove seed. Mix the fruit 
and sugar in a bowl. Cut the mint candies into 
pieces and add them to the fruit mixture. Cover 
and let stand for a few hours or over night in a 
cold place. 
the mixture and place it in sherbet glasses, garnish 
the fruit in each glass with a sprig of fresh mint 
or a bit of cranberry jelly. If desired, the mint 
candies may be omitted. They are added to give 
a delicate mint flavor to the fruit. 
—Birdie Lucille Shelby. 
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Phone 222 


_ to ght brown. 


When ready for serving, again stir 
. drippings. 


SANNER MOTOR Coy 
Hudson and Essex 
Sales and Service 


CREOLE GUMBO 


1 tablespoon bacon drippings 

3-4 lb. chopped ham. black Pepper 

1 large onion (chopped). Salt 

1 medium green sweet pepper (chopped) 
'% fried chicken. 1 qt. boiling water 

2 large ripe tomatoes or 1 small can 

™% gallon okra (wash, dry and slice thin) 
(If desired add just before water) 

Put the bacon drippings in a deep frying pan 
and heat. Fry the ham until brown. Remove 
from pan and fry the okra until stops stringing. 
Add onion, pepper and tomato. Let cook a few 
minutes and add water, salt and pepper Boil 
slowly all ingredients together until tender (about 
20 minutes). Serve hot. 

#3 —Mrs. Wilfrid Collette. 


GUMBO FILE 


Take one large chicken, cut into joints—fry 
Add one quart canned tomatoes, 
1 carrot and an onion sliced thin. Let simmer a 
few minutes then put into a soup kettle with one 
gallon of hot water. Let cook slowly about five 
hours—until chicken is cooked to shreds. Season 
with salt, pepper. Put in one quart of fresh 
oysters leaving them just long enough to plump 
them. A tablespoon of file should be stirred in 
just as the soup is taken from the stove. The file 
should never boil. ‘This course should be eaten 
with rice, a tablespoon being put.in the plate and 
gumbo poured over it. 


—Mrs. Ben Johnson. 


SCOTCH BROERE 


Soak 1% cup Pearl barley over night. Cut 2 
pounds neck of mutton in bits, add two cups 
water and soak one hour. Heat slowly, skim, 
add barley, skim again; simmer one hour, add 
Y% cup each of sliced onions, carrots, turnips, 
celery fried for five minutes in one tablespoon 
Simmer three hours with flour, add 
one tablespoon chopped parsley and serve. 


—Mrs. C. Castle. 
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FISH 


“Fruit of the wave! O, dainty and delicious!” 


DEVILED OYSTERS 


Drain, clean and dry on a soft towel six large 
oysters. Mix to a smooth paste 14 teaspoon of 
mustard, 1-8 teaspoon pepper and salt, and the 
yolk of one egg. Mask the oysters with this. 
roll them in fine crumbs and broil over a clear 
Lire. —Ongelique Lewis 


BAKED FISH 


Clean, rinse and wipe dry, a fish weighing 
three or four pounds, and rub inside and out with 
salt and pepper, fill with stuffing made as for 
poultry. Put in a pan with some drippings, 
dredge with flour and lay a few slices of fat salt 
pork over the fish. Bake 14% hours basting 
occasionally. —Mrs. Floyd McAlpin 


FISH LOAF 
Canned salmon fish flakes, tuna fish, or ray 


fish may be used in this recipe. 
1 lb. canned fish or 244 cups flaked fresh 


fish 
1 tablespoon melted snowdrift 
1-8 teaspoon pepper 
3 eggs 
'% cup soft bread crumbs 
1 teaspoon salt 
1 tablespoon minced parslev 
Separate the eggs, beat the yolks till lemon 
colored and white till stiff. Flake the fish, 
add it with remaining ingredients to the egg 
yolks, fold in the egg whites, and transfer to 
pan, rubbed slightly with snowdrift. Bake until 
firm, a moderate oven, 350 degrees F., about 
forty minutes. Serve with peas, cream white 
sauce No. 2, savory egg sauce or tomtato sauce. 
—Jonnie Graham. 


SALMON CROQUETTES 


One can of salmon mashed fine. Salt and 
pepper to taste, two eggs and half as much bread 
crumbs as salmon. Make into rolls, dip in beaten 
eggs, roll cracker crumbs and fry. 

—India Lowman. 


OMELETTES AND CHEESE DISHES 


“Oh! Cheese it is a surly elf, 
Digesting all things but itself.” 


CHEESE BALLS 


114 cups grated cheese, 1 tablespoon flour, 
1-4 teaspoon salt, dash of cayenne pepper, white 
of 3 eggs beaten stiff, mix flour and seasoning 
dry, then add cheese and also the whites of eggs; 
‘f needed add a little more flour; mould into 
small balls, dip in white of egg and roll in shred- 
ded wheat, or cracker crumbs, fry in deep fat. 
Nice to serve at last course with coffee. 


Vee Piel iee a C0Ca mie 
OMELET. 


One pint of milk, the whites of the eggs to be 
beaten separately, one tablespoon of flour. Season 
to taste. Grease the pan well with butter and 


bake in an oven. 


OMELET. 


Six eggs, six tablespoonsful water, three-quar- 
ter teaspoon salt, one and one-half tablespoor 
butter. Beat yolks light, add salt and water and 
butter, then fold in beaten whites and fry ir 


butter. 
—C. H. 


MANGO OMELET. 


Three large mangoes, cut in squares and salt 
fry in butter till soft, then add two eggs, one 
pint sweet milk, two tablespoons full of cracker 
crumbs, salt and pepper. Beat together and pour 
over mangoes and fry. 


— Mrs. VA, Noedla 
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CENTRAL ICE AND FUEL CO. 
We Sell For Less, The Best For Less, For Cash 


Phones 316 and 2000 


Ramseur and Walker Streets 
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MEATS 


“Stuff it and roast it and baste it with care; 
Daintily then the gravy prepare, 

While ’round you the savory odor shall tell 
Whate’er is worth doing is worth doing well.” 


PLANKED BEEFSTEAK 


Wipe, remove superfluous fat, and pan boil 
seven minutes a porterhouse or cross cut of the 
rump steak cut one and 3-4 inches thick. Butter 
a plank and arrange a border of Duchess potatoes, 
using three times the recipe. Close to edge; 
using a pastry bag and rose tube. Remove steak 
to plank, put in hot oven and bake until steak is 
cooked and potatoes are browned. Spread stew 
with butter, sprinkle with salt, pepper and finely 
chopped parsley. Garnish top of steak with 
saute’d mushroom caps, and put around steak at 
equal distances halves of small tomatoes saute’d 
in butter. On top of each tomato add a circular 
slice of cucumber. —Natalie V. Terrell, 


SWISS STEAK 


With a flint edge of a heavy saucer pound 
into round’ steak cut 1%4 inches thick as much 
flour, seasoned with salt and pepper, as it will 
take up. Brown quickly on both sides in drip- 
pings or lard in skillet. Put in covered dish with 
one cup water to each pound of meat. Cook 
114 hours slowly in oven or on top of stove by 
using a plate over low gas flame. 


—Mrs. 8. T. Busey. 
BEEF, SPEAK PIE 


Beat or chop one and one-half pounds of 
round steak, as much flour as possible, fry until 
brown, cut into small pieces, simmer about 1 
hour adding salt and pepper. Crust: 2 cups flour, 
2 teaspoons baking powder and 14 teaspoon salt 
sifted together, add 1 cup cold mashed potatoes, 
% cup lard, sweet milk if necessary. Roll 
thick and lay over top of pan. 

—Mrs. Baylor Culpepper. 


BAKED HAMBURGER 


2, cups soaked bread 
1 teaspoon pepper 
1 teaspoon salt 


1 egg 


1 tablespoon butter 
¥% teaspoon sage or chile 
Make a dressing of stale bread soaked until 
soft. ‘Then squeeze the water off and season, 
add egg and butter cut in bits. Stir it into your 
meat and put into a greased tin; add a little hot 
water and bake about one and one-half hours. One 
pound of steak fixed this way is enough for four 
people. —Mrs. J. O. Williams. 


MEAT LOAF 


11% lbs. veal 
14 |b. ham 
1 egg 
¥4 cup bread crumbs 
YZ teaspoon salt 
14 teaspoon pepper 
1 onion 
\4 lb fat salt pork 
Chop veal and ham fine. Mix in egg, bread 
crumbs, salt, pepper and finely chopped onion. 
Mold in loaf form. Place in baking pan. Bake 
in moderate oven about one hour. Baste with 
melted pork fat. Serve hot or cold. 
—Rose McGee. 


MEAT LOAF 


14% lbs, ground beef 
1 onion 
2 eggs 
6 crackers well masked 
Lump shortening size egg 
Salt and pepper to taste 

Mix well together and make in loaf, put in 
roaster and add one large can tomatoes with two 
tablespoons of flour, and enough boiling water to 
about half cover, bake two hours basting two or 


three times. —Mrs. A. H. Cox. 


MEAT LOAF 


2 cups ground meat 

1 teaspoon onion juice 
14 teaspoons salt 

Few grains pepper 


Eight 


A me me mem HEAL mmm 8 emf 8 mm ff em 68cm 1 mm Hmmm 111 mmm 1 mem Femme 11 mmm 11] mmm 22° ———= 11 fee 111] ee ff ff] om ff com ff] eff || om} ema || |] se ||} = j{|] = || = |] ee cee || || ome | 
ft vt ite 


BANNER MOTOR CO., Inc. 


Phone 222 


Hudson and Essex 
Sales and Service 


@hitrcheot 
Durham, N. C. 


Durham Mattress Co.—Manufacturers of Mattresses and Box Springs 
The Perfection of this Mattress Insures Comfortable Sleep 
White House Felt Mattress (look for the label) Sold By Furniture Dealers 


I cup bread crumbs soaked in 1%4 cup milk, 

or 114 cups oatmeal mush 

1 beaten egg (may be omitted) 

I teaspoon finely chopped parsley. 

Mix the first 4 ingredients, add the soaked 
bread crumbs or mush gradually, kneading the 
mixture until spongy, then add the beaten ege 
and more seasonings if needed and the chopped 


parsley. Shape into a loaf and place on a pan 
covered with suet. Put suet on COD Otnl cats 
Sprinkle with salt and pepper and _ flour. 


Bake 40 minutes, basting occasionally with melted 
suet mixed with boiling water. 
— Vine i Ne aiciiis07 


SCALLOPED OYSTERS 


1 pint oysters 

4 tablespoons oyster liquor 

2 tablespoons milk or cream 

YZ cup stale bread crumbs 

1 cup cracker crumbs 

1% cup melted butter 

Salt 

Pepper 

Mix bread and cracker crumbs and stir in 

butter. Put in a thin layer in bottom of a but- 
tered shallow baking dish, cover with oysters and 
sprinkle with salt and pepper; add one-half each, 
oyster liquor and cream. Repeat and cover top 
with remaining crumbs. Bake thirty minutes in 
hot oven. Never allow more than two layers of 
oysters for Scalloped Oysters; if three layers are 
used, the middle layer will be underdone, while 
others are properly cooked. A sprinkling of mace 
or grated nutmeg to each layer is considered by 
many as improvement. Sherry wine may be 
used in place of cream. -—Natalie V. Terrell. 


CHICKEN CROQUETTES, 


Two and one-half pints of ground chicken ; 
one pint of cracker crumbs; one small onion 
chopped fine; celery seed; season to taste. Make 
croquettes, roll in cracker dust, then in Pease 
yolks, drop in fat vee ‘a delicate brown. 
7] ire e eater. 
eee —Mrs. Ben Johnson. 


CHICKEN STEW 


Dress, clean and cut up a fowl, and put into a 
stew pan. Cover with boiling water and cook 
gently until tender. After the first hour of 
cooking, add 

2 tablespoons salt 
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Bit of bay leaf 

1-8 teaspoon pepper 

Sprig of parsley 

A slice of onion (if liked) 

Cook until tender. Remove chicken, thick- 
en stock with 44 cup flour mixed with cold 
water. Place stewed chicken and_ thickened 
stock in the serving dish. 


—Mrs. Wallace Prestrid ge. 
ROAST WILD DUCK 


Parboil with an onion in each duck to remove 
the fishy flavor. Use a carrot or turnip unless 
there is to be onion in the dressing. Stuff with 
the following dressing: 1 quart bread crumbs, 
tablespoon minced onions, 1 teaspoon each pepper, 
salt and sage, 1 egg, '% cup warm water, 2 table- 
spoons sausage drippings or butter. Mix these 
ingredients, moistening with the ege and water, 
It will absorb enough gravy to render it moist 
Roast ducks until tender, basting at’ first with 
melted butter and then with the gravy in the pan. 
Weaken the pan gravy with boiling water, thick- 
ened with browned flour and stir in 1 tablespoon 
currant jelly. Serve separately. 


—Mrs. E. B. Shelby, 
DRESSING FOR FOWLS OR MEAT 


3 cups meal 
Enough sour milk to make good batter 
1 teaspoon salt 
Zeerocms 
A pinch of soda 
Y% teaspoonful baking powder 
Bake in deep pan, pour soup cooked with fow, 
or meat of any kind over bread. Add teaspounfu! 
of sage, one small onion, black pepper and celer: 
seed to suit taste then mash up good and stuff. 
—Daisy Baxter. 


TURKEY DRESSING 


One cup meal, one cup sour milk, one onion 
one-half teaspoon soda, two tablespoons lard, onc 
egg. Make bread of the above ingredients and 
bake. When done add the following and m'‘x 
well: One-half loaf bakers bread broken in pieces. 
two hard boiled eggs, one-fourth teaspoon sage, 
one pimento, pepper, salt, red pepper and black 
pepper to taste. Chop heart, liver and gizzard 
with meat chopper, have pan hot in which there 
is a small amount of lard, put ground liver and 
gizzard into this and cook until it is done. Put 
stuffing in turkey and bake. -Mrs. J. B. Clar/ 
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CENTRAL ICE AND FUEL CO. 
Werrmell For Iaess™ PhetBést.or-lsess suogieash 
Phones 316 and 2000 Ramseur and Walker Streets 


GUADIE See ek Gr ode BEoL 
SANITARY DRY CLEANING CO. 
J. W. Hudgins, Prop. 
CLEANERS—DYERS—PRESSERS 
We Press While You Wait 
Let Us Clean Your Druggets and Rugs 
Phone 888 112-114 North Church St. 


West Durham Music Store 


PIANOS; PHIONOGRA PHS RE GORIs 
ANI ROIseS 
Phone 781 
West Durham NaC 














z ISB ENIES (CVE RAIE SVEN 


You can be at your best only while both eyes are giving you 
fei, BES Feservuce: 

If they are not, waste no time in hesitation, but call and let 
me make a careful examination. 


JOM IDE aN WON IRIS 





OPTOMETRIST 
10124 W. Main St. | Durham, N. C. 
GILMERS 
CHE TOME le, BP | 


Did you ever receive such a message as “SPOILED” about a cake, pie or 
pastries that were being prepared for a special guest at the last moment? 
Ah; Then you know how provoking it is, 

The one best way we know to do away with such worries js to depend on 
our Staff of Master Bakers to furnish you at your call with the best of 


cakes, tasty pies and lucious pastries. And remember too, our big 20 oz 
& as =) 
loaf of wholesome, nutritious bread, 


BAKERY DEPT. 
Phone 38 
COURTEOUS, EFFICIENT SERVICE 
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SALADS 


““A cheap but wholesome salad from the brook.” 


LOBSTER SALAD 


Chop two large lobsters quite fine, dressing. 
V4 cup vinegar 
3 eggs 
1 teaspoon mustard 
Butter size of egg 
I cup sweet cream 
1 teaspoon of sugar. 
Pinch cayenne 
For cooking merely scald, adding 
the lobsters 
—Mrs. Lois Hanson. 


SHRIMP SALAD 


1 can shrimp chopped fine 
A little celery chopped fine 
2 tablespoons paramount chili sauce 
3 tablespoonsful paramount salad dres- 
ing 
Y tablespoonfull sweet picalette 
Serve on lettuce leaves. 


—Mrs. Z. L. Cannon. 
SHRIMP SALAD 


To one can shrimp add 1 cup of chopped 
celery, 3 hard boiled eggs, a few English Wal- 
nuts and pour mayonnaise dressing over all just 
before serving. Rinse shrimps in cold water be- 
fore using and be sure to keep all thoroughly 
chilled. Serve on lettuce leaves. . 

—Lovie Rumble. 


SALMON SALAD 


To one small can salmon add V2 cup aes 
apple, 14 cup celery, chopped, picked. avon- 
me dressing to taste. —Mrs. W. C. Clark. 


OYSTER SALAD 


One quart of oysters, 1 pint of celery, 1-3 
teacup of mayonnaise dressing, 3 tablespoons vine- 
gar, 1 of oil, salt and pepper, 1 tablespoon of 
lemon juice. Let the oysters come to a boil in 
their own liquor. Skim well and drain; season 


with oil, pepper, vinegar and lemon juice. When 
cold, put in ice chest for two hours. Scrape and 
wash whitest, tenderest parts of celery and cut in 
very thin slices;put in a bowl with a large lump 
of ice, and set in ice chest until serving time, 
When ready to serve, drain celery and mix with 
oysters, and half of dressing. Arrange in dish, 
pour remainder of dressing over, and garnish 
with white celery leaves. 


—Mrs. J. W. Puckett. 
DAISY SALAD 


Mix small ball of minced chicken salad well 
seasoned and moistened with French dressing. 
Boil five eggs hard, peel, rub the yolks through 
a sieve, and cut white in form of petalsa wAr- 
range chicken balls on crisp lettuce leaves, ‘cover- 
ed with powdered yolk, and arrange the whites 
around the balls in form of a daisy. 


—Mrs. Lois Hanson. 


ASPARAGUS SALAD 


Take about six canned asparagus tips, lay on 
lettuce leaf. Put three strips canned pimento 
sliced over tips. Sprinkle with cheese, and 
serve with oil dressing. 


—Mrs. Edna Harrell. 


COMBINATION SALAD 


1 head lettuce 
I large tomato 
1 small onion 
1 hard boiled egg 
Cut up and mix together, adding salt, pepper 
and salad dressing to taste 


—Mrs. A. N. Cox. 


STRING BEAN SALAD 


String young beans, break into half inch pieces, 
cook soft in salt water, drain well, add finely 
chopped onions, teaspoonful of sugar, half a cup 
of vinegar, one teaspoonful of prepared mustard, 
add olive oil or melted butter to suit taste. 


—Mrs. FE. A. Meredith 
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LET EUCE SALA’ 


Take one small sized head lettuce, wash and let 
set on ice until the leaves are crisp. Take a 
large bowl and mash up one or two boiled eggs; 
to this add salad dressing and a little vinegar and 
salt. Then chop lettuce up and mix well with 
eggs, salad dressing and vinegar. Slice a boiled 


Ele OVCIS(Op selec. —Mrs. M.W Kilgore 
CARROT SALAD 


Chip fine or grate 4 or 5 medium sized car- 
rots, Y% cup of chipped apples, 12 cup of chipped 
celery, mix enough pecans to suit taste, add to 
one half cup of orange juice one-half cup of 
mayonnaise dressing, mix thoroughly adding a 
pinch of salt and sreve on lettuce or salad dishes. 

—Ongelique Lewis. 


FOMATO AND CELERY SALAD 


2% cups canned tomatoes 
2 pepper-corns 
2 tablespoons sugar 
2 teaspoons salt 
\% cup cold water 
1 slice onion cut into bits 
2 whole cloves 
1 tablespoonful granulated gelatine 
14 teaspoonful paprika 
1 cup celery, cut in small pieces 
12 stuffed olives, cut into silces 
Put the tomatoes, onions, spices, and seasonings 
in a pan, cover and cook in a moderate oven for 
Y%4 hour. Mix the gelatine and cold water and 
add to the tomatoes, stir until gelatine is dis- 
solved. Then press the mixture through a strain- 
cz, pour into a dish, set aside in a cool place until 
the mixture begins to stiffen. In the m antime 
prepare the celery and olives. Not only the stalks 
of the celery, but the tender bleached leaves should 
be used. Stir the celery and olives in the gela- 
tine mixture. Rinse molds with cold water, fill 
with the tomato mixture. Set aside in a cool 
place. When ready to serve remove the jelly 
from the molds by dipping the molds in _ hot 
water. Place the salad on lettuce leaves. 
with mayonnaise dressing. 
—Mrs. Emmitt A. Barnes. 


Serve 


CABBAGE SALAD WITH RIPE TOMATOES 


Remove the outside leaves from a small solid 
white cabbage, and cut off the stalk-close to 
leaves. Cut out center, and with a sharp knife 


shred finely. 


Let stand in ice water for one 
hour. Drain in a double cheese cloth to make 
sure that it is dry, then add celery, olives, pickles, 
2 or 3 ripe tomatoes, one cucumber, 2 green bell 
peppers and 1 smal] hot pepper, all cut in smal] 
pieces. Mix with oil dressing or french dressing. 
If using the oil dressing, add just a little vinegar. 
Add celery seeds and salt. 





Birdie Lucille Shelby. 
CABBAGE RELISH 


Chop crisp, white cabbage very fine, two cups 
to serve six people. Chop one green pepper and 
one medium sized onion the same. Mix well 
and scason with one teaspoon salt. 1-8 teaspoon 
black pepper, 1 teaspoon celery seed and three 
tablespoons sugar. Dilute 4 cup vinegar 
with 2 tablespoons cold water, add to relish. 
Chill and serve in crisp lettucesleaves: 

—Mrs. Thomas Manuel. 


COLE SLAW 


1 small cabbage, sliced or chopped very fine, 
add chopped onion, green pepper, and pimento. 
Make dressing of 14 cup pet cream, 44 cup of 
vinegar, 14 teaspoon sugar, 1 teaspoon mustard, 
add salt and pepper to taste, garnish with parsley. 

—Mrs, William Thad Roberts. 


COLE SLAW 


Chop small size cabbage head very fine, add 
one-half cup sugar and one-fourth cup vinegar, 
with pinch of salt. If desired, can add whipped 
cream just before serving. 


—Mrs. N. Chirstensen. 


POTATO S AAD 


Slice and cut in pieces one quart of cold boiled 
potatoes, 1 small onion, 14 pint of vinegar, sweet- 
en to taste. One teaspoon mustard, a lump of 
butter sizesor ep," 1) teaspoons cream qasluem this 
come to the boiling point and pour over the in- 
gredients. After stirring well garnish with slices 


of hard boiled egg. —Lovie Rumble. 
FRUIT SALAD 


1 cup green apples 

1 cup cut pineapple 

1 banana 

3-4 cup salad dressing 
3 or.nges 
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'4 cup nut meats 

8 lettuce leaves 
Cut fruit in small slices. |©Mix with salad 
dressing» and arrange om lettuce leaves: Serves 


8 people. —Audette Dickerson. 


FRUIT SALAD 


Take one banana and one apple and one slice 
pineapple. Cut up fine and mix together. Make 
a dressing of one egg with beating. Add two 
tablespoonsful of flour and two tablespoons of 
sugar, 14 cup of vinegar and 4 half cup water. 
Cook till thick then add one half cup sweet milk 
and pour over fruit. Place on lettuce leaves. 
Serves 5. SSeS R MR COE 


FRUIT SALAD 


2 oranges 
3 bananas 
Y% pound malaga grapes 
4. slices pineapple, cubed 
12 walnuts 
Mix fruit and serve salad dressing on top. 
—Mrs. Wallace Prestridge. 


FRUIT SALAD 


¥% |b. grapes 

1 grape fruit 

1 head lettuce 

2 pears 

1 orange 

Wash, peel and remove seeds from all fruit; 

cut grapes into halves, pears in lengthwise pieces, 
grape fruit and oranges into sections; chill until 
ready to serve. Serve on lettuce leaves with 


salad dressing. — Mrs. Po Gilson. 
POTATO SALAD 


Select two medium sized potatoes or three 
allioness Cut in dice, shen \boily wien done, 
let cool, add to this 12 sour pickle chopped fine, 
1 hard boiled egg chopped, 1% green pepper or 
pimento, 1 cup celery, also chopped very fine, 
enough mayonnaise to mix ingredients together, 
salt, pepper. Place in ice box until cold, serve 


on lettuce leaves. —Mrs. J. H. Mayfield. 
MOLDED FRUIT SALAD 
1 small can pineapple 


1 cup nuts 
14 box gelatin 


To % box gelatin add % cup mild vinegar. 
1 cup boiling water, 1 cup pineapple juice, juice 
of one lemon, % cup sugar, teaspoon salt, add 
white cherries, other fruit and nuts. Makes 12 
molds, serve on lettuce leaves with mayonnaise 


—Mrs. Clare Clarl 
GRAPE FRUIT SALAD 


Cut three grapefruit in halves, crosswise. 
With a sharp knife cut out the meat so that it 
can be cut in blocks if possible. Pare and cut 
in blocks two or three apples, quarter pound of 
nuts, quarter pound of white grapes, about half 
a bunch of cleery, ‘Take the smallest choicest 
leaves of lettuce and line the six grapefruits 
with them, mix the salad well with mayonnaise 
dressing and serve in the lettuce lined cases. 


—Mrs. Ben Johnson. 
NUT SALAD 


Take equal portions of English walnuts, hickory 
nuts and pecans. Add twice as much celery us 
there are nuts.. Pour over a good salad dressing 
and serve on lettuce leaves. —Lovie Rumble. 


APPLE NUT SALAD 


Peel four large apples and cut into dice. 1 
cup of pecans. Some celery chopped fine. Mix 
with the following cream dressing: 

Yolks of two eggs 

1 teaspoonful of salt 
YZ cup sweet milk 

2, tablespoons sugar 

A little butter 

Cook in a double boiler until thick, then add 
four tablespoonsful vinegar. 

—Alice Sumlin. 


NEW YORK SALAD 


4 slices pineapple 

14 cup nuts chopped 

Cream mayonnaise 

Y% cup celery 

2 sunkist oranges 

Lettuce 

Arrange slices of pineapple on nests of lettuce 

leaves. Cut celery in slender strips one and 
one-half inches long, and mix with the nut meats. 
Pile in center of pineapple and garnish with 
four sections of orange, free from membrane, laid 
symmetrically one pineapple. Pass dressing 


separately. —Mrs. M. RP. Cole. 
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MILK—EGGS—POULTRY 


BRYANTS VARIETY STOCK 
FARM 


Alston Ave. Road 


We supply our milk customers with eggs that are only 24 
to 36 hours old. In season Broilers and Fryers one to two 
pounds. Our Milk, Gurnsey and Jersey Cows Tested High 
in Butterfat. 


For Reference phone Board of Health 
Try our combination and save money 1n buying fresh Milk, 


Eeges and Poultry 


MAX W. BRYANT, Mer. 
Phone 2153L. or 219 


DELICIOUS AND REFRESHING 





ORDER A CRATE FOR THE HOME 


To Make The Lunches And Dinners Complete 


DURHAM @@0%4 BOTTLING Co. 
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VEGETABLES 


“A good digestion waits on appetite, 
CREAMED CELERY 


Scrub the celery, cut into ¥%4 inch pieces. 
Place in a granite utensil cover with boiling 
water and steam until tender (usually about 45 
minutes). Serve with white sauce. 

—Lessve Jones. 


MARSHMALLOW POTATO 


6 medium sized sweet potatoes boiled in jack- 
ets until soft. Remove skin and mash. ‘To this 
add 114 cups sugar, 3 whole eggs, 1 tablespoon 
butter, a pinch of salt, 14 spoon spice or nutmeg. 
Mix well and put in dish and cover with marsh- 
mallows. Bake golden brown. 

—May Huson. 


CANDIED YAMS WITH MARSHMALLOWS 


Peel and slice your yams and place in a pan 
add butter and enough sugar to cover. Cook in 
moderate oven. When done remove from oven 
and cover yams with marshmallows. Put back in 
- oven and leave until marshmallows are a golden 
brown. Serve hot. 

—Mrs. Geo. A. Meadows. 


TOMATOES STUFFED WITH CORN 


6 tomatoes 

1 tablespoonful chopped green peppers 

114 tablespoon corn flour 

¥4 teaspoon salt 

Few grains pepper 

1 tablespoon chopped onion 

114 tablespoons butter 

Y% cupful green corn (boiled) 

14 teaspoon paprika 

Cut off tops of tomatoes and remove pulp. 

Cook onion and pepper in butter and add tomato 
pulp. Stir in flour and add corn and seasoning. 
Stuff with mixture and bake until tomatoes are 
soft. —Alice Sumlin. 


SCALLOPED EGGPLANTS 


2 medium sized eggplaats 
2 cups cracker crumb 


Ycup milk 


and health: on both.”’—Shakespeare. 


1 tablespoonful butter 

Y% cup ground cooked ham 

I egg 

YZ teaspoon sugar 

Salt and pepper to taste 

Boil eggplants until tender. 

small cubes. Add pepper, salt, sugar, butter and 
ham. Put layer of eggplant in buttered baking 
dish, then layer of cracker crumbs. Repeat until 
all is used. Beat egg, add milk and pour over 
eggplants. Bake in moderate oven 30 minutes. 
Serve while warm. 


Peel. cnt an 


—Mrs. Emmitt A. Barnes. 


POTATOES FOR SEVEN DAYS A WEEX. 


SUNDAY—They should be mashed, and 
broken with a potato whip, moisten with milk 
and butter, and beaten until very light. 

MONDAY—Bake them in their skins. They 
should be washed clean, baked in a good hoi 
oven and served at once. 

TTUESDAY—They may be peeled and baked 
with a roast. When the meat is within half an 
hour or so of being done, lay them in the gravy 
until they are nice and brown. 

WEDNESDAY—Served Kentucky style. 
They should be sliced and put in cold water for 
half an hour, put in a pudding dish with salt, 
pepper and milk, and baked one-half hour. 

THURSDAY—Serve them fried whole. Pec! 
and boil them, roll in beaten egg, then in crack- 
er crumbs, and fry in butter. 

FRIDAY—Peel them. Drop in boiling water 
until done. Have ready in a sauce pan hot cream 
(or good milk) butter, parsley, pepper and salt. 
Pour water off boiled potatoes, cover with this, 
and let it stand a few minutes. Serve. 

SATURDAY-—-Boil the potatoes in their skins 
and season. —Mary A. Willaman 


IN BAKING POTATOES 


Scrub well with a stiff brush, wipe well with a 
dry cloth and rub over with lard or drippings. 
After they are baked the skin can be removed so 
there is absolutely no waste. I bake Sweet Pota- 
toes in the sameway. —Mrs. A.W. Lyda 
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GEN TRAT ICH AND EGET: 
We Sell For Less, The Best For Less, For Cash 
Phones 316 and 2000 Ramseur and Walker Streets 


L. D. LASATER ROOFING AND SHEET METAL WORKS 
- We Do All Kinds of Roofing and Sheet Metal Work 
Sky Light, Cornice, Furnace, Slate and Ventilating Work 


Prompt Attention To All Work 
Telephone 1830 Shop 816 W. Peabody Street 


melGe TEC 
REAL ESTATE—RENTALS—INSURANCE 
“Collecting Rents a Specialty” 
First Nat. Bank Bldg. Phone 1403 


ALN OORAY RV Ce 
It is our desire to render the greatest possible service and in every way 
to merit your patronage and friendship. We want our store to mean the 
utmost to you. 

Phone us your order for Groceries today and learn from experience 
how prompt and courteously efficient our delivery service can aid you. 
Phone 268 801 Mangum Street 
W. B. KIRKLAND 





Compliments of 
THE VENABE ES WOB AC CORO Reing 
LEAT TOBACCO ROE RS 
DoghamiN ae Canis ae 





G. MURRAY NELSON 
ARCH IT TERGis 
C. Miller Euler, Manager 
410 First National Bank Bldg. Phone 1914 


Durham 
Offices: Durham, N. C., Raleigh, N. C. 


So eee 
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| BANNER MOTOR CORA 
Phone 222 Hudson and Essex | Church St. 
Sales and Service Durham, N. C. 
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BREAD, MUFFINS, ETC. 


“One little simple song we sing, 
To bride but newly wed 

Just make the best of everything, 
Especially of bread.” 


WAFFLES 


One pint sour milk 

1 tablespoon melted butter 

Flour to make thick batter 

1 teaspoon salt, 

3 eggs beaten separately 

1 teaspoon soda dissolved 

Sweet milk may be used, in which case sub- 

stitute two teaspoonsful of baking powder for the 
soda. —Pauline Finney. 


WAFFLES 


1 pint flour 

1 cup sweet milk 

Pinch salt 

2 eggs 

1 tablespoon baking powder 

1 tablespoon melted lard 

Beat eggs well, add milk, then flour, baking 

powder, salt and lard last. Fry in well greased 
hot irons, butter and serve hot. 


—Mrs. M. RS Cole. 
WAFFLES 


144 cups flour 

1% teaspoon salt 

1 cup thin cream or rich milk 

Whites 2 eggs beaten dry 

2 level teaspoonfuls baking powder 

Yolks of two eggs 

4 tablespoonfuls melted butter 

Sift the dry ingredients together, three times. 

Beat the yolks of eggs. Add the butter and 
milk and stir into the dry ingredients. Add the 
whites of eggs. Bake in a hot well-buttered 
waffle iron. When one side of waffle is well- 
browned, turn the iron to brown the other side. 


—Mrs. H. A. Davis. 
BISCUITS 
2 cups of flour 


2 level tablespoons lard 
About 3-4 cup milk 


4 teaspoons baking powder 
1 teaspoon salt 
Sift flour, salt and baking powder. Put in fat 
and mix well. Add milk and knead slightly. 
Roll and cut. Bake in quick oven. Makes 20 
medium sized biscuits. 


—Mrs. Wilfrid Collette. 
FIVE HOUR ROLLS 


Wash well and cook enough Irish potatoes to 
make 1 cup, peel and mash fine, add 1 cup of 
water in which they boiled. Dissolve 1 yeast 
cake in 1 cup lukewram water, add this to potato 
and 3-4 cup of sugar. Set aside to rise, after it 
doubles itself (set on ice or do not use at once), 
take 6 cups of flour, 1 tablespoon of lard, good 
pinch salt, 2 eggs beat a little. Stir up yeast 
mixture, add to flour, and make soft biscuit 


dough. Roll out about 1% inch thick and double 
half over. Put in pan 3-4 inches apart. Let 


them set about two hours, then bake. 


—Mrs. L. E. Coffman. 


PARKER HOUSE ROLLS 
(3 hours) 


2 cups milk 

1 teaspoon salt 

2 tablespoons sugar 

14 cup butter 

1 cup compressed yeast 

4 lukewarm water 

6% cups flour (more or less) 

Mix yeast with lukewarm water. Scald the 
milk and add the butter, sugar and salt; when 
lukewarm add the dissolved yeast. Add enough 
flour to make a drop batter. Beat well and let 
rise until double in bulk. Add enough more 
flour to make stiff dough. Knead and let rise 
until double in bulk. Roll out to about 1 inch 
in thickness, cut with cooky cutter, spread with 
melted butter and crease in middle with knife 
handle Fold double their size. When ready 
to bake brush with milk or slightly beaten egg. 
Bake in hot oven 12 or 15 minutes. 


—Mrs. B. ye Dorman. 
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“BANNER MOTOR CO,, Inc. 
Hudson and Essex 
Sales and Service 


Church St. 
Durham, N. C. 


CENTRAL ICE AND FUEL CO. 
We dell For Less, The Best For Less, Por Cash 
Phones 316 and 2000 Ramseur and Walker Streets 


GOOD THINGS TO EAT 
M. P. HARRELL 


1117 W. Main St. Phone 508 
We Have the Most Sanitary Grocery and Meat Market in the City 
Complete Line of 
FRESH MEATS AND COUNTRY PRODUCE AT ALL TIMES 
Special Attention Given to all Phone Orders 


Phone us your needs and give us a chance to prove ourselves 


Phone 508 


A. M. Kisler, President C. Ve,Palmer, Secy .Qeelicea 
COMMONWEALTH COAL COMPANY 
Charlotte Durham 
UO RTS RGAE Slee 
Yards: 608 Ramseur Street, Goldie and Railroad Sts. 
Telpehone 1447 Durhaman 








NORTH DURHAM DRUG STORE 
PRESCRLP IT OME G Gy ois 
E. G. Crews E. S. Swindell 
Candy, Cigars and Drinks 
Telephone 53 | 


PATRONIZE WEST - DURFAM*DATRY 
GOOD DATRY“PRODUC ES =—GOODRE RVG 
Erwin Ave. West Durham 





Compliments of A FRIEND 
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OATMEAL BREAD 


1 cup milk 

1 teaspoon salt 

1 cup rolled oats 

21% cups flour 

1-3 yeast cake 

Scald liquid, add salt and pour oats, cool half 

hour, add yeast mixed with 1% cup lukewarm 
water and flour. Bake. 


Vrs he Paes. 
NUT BREAD 


114 cups sifted white flour 
14 cups sifted whole wheat flour 
yy cup chopped nut meats 
3 level teaspoons baking powder 
1 level teaspoon salt 
2 teaspoons sugar 
1 3-4 cups sweet milk 
VIix and bake the same as Colonial bread. 
—Mrs. J. W. Puckett. 


GRAHAM NUT BREAD 


cups of white flour 
teaspoons baking powder 
cup nuts 
cup milk 
cup Graham flour (not sifted) 
teaspoon salt 
cup sugar 
1 egg 

Mix dry ingredients and then add milk and 
egg well beaten. Let raise ten minutes and bake 
in a moderate oven 45 minutes. 


—Mrs. Eugene Edington. 


eet et LD 


BROWN BREAD 


2 eggs (beaten separately) 
2 teaspoons salt 
4 tablespoons sugar 
_ 2 tablespoons butter 
1 cup molasses 
2 cups boiling water with 114 teaspoons 
soda dissolved in it 
2 cups graham flour (not sifted) 
| 4 cup meal 
Put in well greased cans and steam one hour. 
I often stir in one cup of raisins, which makes 
this fine. 
—Rose Torrtes. 


White House Felt Mattress (look for the label) Sold By Furniture Dealers 


1 me hh ee 1h mm ff mmm fff} fff em || 1 em ff |] ef (] | | me ee |e 1h | HN AL me ff mf | mem | mm ff Smee 4 || a | rene fff mem | EY eS hme AN or |] [fe | | | ||| em | | a || || VO | | 


CORN BREAD 


Sift one and one-half cupfuls of cream meal 
in a bowl, add one tablespoonful of flour, scant 
half a teaspoonful of salt, one teaspoonful of 
sugar, one teaspoonsful of baking powder, one-~ 
fourth teaspoonful of soda. Mix with two cups 
of sour milk and one egg, beat well pour into a 
hot well greased pan (iron pan is best) and bake 
in hot oven. —Mrs. E. A. Meredith. 


JUST. CORNBREAD 


Beat 1 egg until light, add 1 teaspoon baking 
powder, 1 teaspoon salt, 1 teaspoon sugar, 3-4 
teaspoon soda, 1 cup sour milk. Beat together 
well, then stir in 14% cups sifted meal. Add 1 
tablespoon melted lard and beat just as you 
would cake. Put into a well greased pan and 
bake in a very hot oven until well done. 


—Mrs.W. D. Grafton. 


SOUTHERN CORNBREAD 


1 pint cornmeal 
1 pint buttermilk 
I egg 
1 teaspoon soda 
1 teaspoon salt 
Put milk in a bowl, add salt and soda; stir and 
add some meal, beat it in and add more meal 
until all is used. Break in the egg when the 
meal is well mixed and beat well. Have frying 
iron very hot and well greased. Bake in a quick 
oven until brown. ‘Turn out and serve hot. 
—Sarah Barrett. 


CORN MEAL MUFFINS 


Y4 cup butter 

'4 cup sugar 

2 eggs, well beaten 

1 cup milk 

114 cups corn meal 

144 cups flour 

YZ teaspoonful salt 

4 level teaspoonfuls baking powder 

Cream the butter, add the sugar and the eggs. 

Sift together three times, the meal, flour, salt 
and baking powder. Add these to the first mix- 
ture alternately with the milk. Bake about 
twenty-five minutes in a hot, well-buttered muf- 


fin pan. Virgie Anderson. 
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Sales and Service 
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Chueh oe 
Durham, N. C. 


CENT RAI LCEAAND ER Dig GG 
We Sell For Less, The Best For Less, For Cash 


Phones 316 and 2000 Ramseur and Walker Streets 





SOUTHERN LUMBER AND LAND CO. 
LUMBER AND REAL ESTATE 
Building Contractors 
Telephone 1904 8032 Dukerse 
Durham, N. C. 


eRe GAR TSE Ry 
HEAVY AND FANCY GROCERIES 
Wholesale and Retail 
Phone 2106 Y 


KELLY? & McDADE 
GROCERIES AND PRODUCE 


The Little Grocer 
62 1-E,. Main St. Phones 1933 and 133 
DuthamseNie. 


THE BLOSSOM SHOP 
FLOWERS FOR ALL OCCASIONS 
Service and Satisfaction Guaranteed 


Phone 1391 





DURE AW eS CAE 
FRESH OVE ALT S@AN DD. ETS Ey 
Country Produce and Vegetables 
121 W. Chapel Hill Street Telephone 1240 
Lunia eNews 
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Durham Optical Co., Uses the Latest Equipment 
to Examine Your Eyes Scientifically 
DR. PRESTON W. GREEN 
OR HOVLEAR TSA: 
Phone 927 


_—S—. eee 


Phone 222 Hudson and Fssex 
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CORN MEAL SOUFFLE 


Into one pint hot milk stir one scant cup ineal 
till it thickens and begins to bubble. Remove 
from the fire and add one tablespoon butter, 
half teaspoon salt, yolks of four eggs. Fold in 
four whites beaten stiff. Bake about twenty- 
five minutes. Serve hot in baking dish. 

—Mrs. Ben Johnson. 


SLOW PROCESS BREAD 


1 cup scalded milk 

1 tablespoon sugar 

] teaspoon salt 

t%4 cup lukewarm water 

1 cup cold water 

1 tablespoon lard 

'%4 cake compressed yeast 

6 or 6% cups flour 

Method: Soak the yeast in lukewarm water. 

Scald the milk and pour over salt, sugar and lard 
in bowl. When dissolved, add cold water. 
When lukewarm, add dissolved yeast and en- 
ough flour to make a drop batter. Beat until 
smooth. This sponge must stand several hours 
or over night to rise; put in a warm place until 
very light. Shape into loaves and let rise in a 
warm place until double in bulk. Bake in mode- 
rate oven forty-five minutes. 


Mrs. Alberta Schaefer. 


CURRANT TEA RING 


cakes yeast (compressed) 
cup scalded and cool milk 
cup lukewarm water 
tablespoon sugar 
tablespoons lard or butter 
eggs 
cups sifted flour 
14 cup sugar 
14 teaspoon salt 
Method: Dissolve yeast and one tablespoon of 
sugar in lukewarm water. Add three cups of 
flour and beat until smooth. Add lard) and 
sugar (creamed) and eggs beaten light. Add the 


SIRO — SS —& DO 


rest of the flour and set aside until the dough is 


double in bulk. Roll out in oblong pieces one- 
fourth inch thick, brush with melted butter; 
sprinkle with brown sugar, cinnamon and raisins. 
Roll lengthwise, with scissors cut three-fourths 
inch slices, cover, let rise, one hour or until light. 


Bake twenty-five minutes. 


Mrs. A. E. Bradshaw. 
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CINNAMON ROLLS 


3 cups milk 
3 tablespoons sugar 


9 4 cup butter 


1 teaspoon salt 

1 cake compressed yeast 

™% cup lukewarm water 

61% cups flour 

1 teaspoon cinnamon 

Method: Mix yeast with lukewarm water. 

Scald milk and add butter, sugar, salt. When 
lukewarm, add dissolved yeast. Add enough 
flour to make a drop batter. Beat well and let 
rise until double in bulk. Add enough flour to 
Pacem ia douches « Knéeadeand sichenisomunti| 
double in bulk. Roll out to one-half inch in 
thickness. Spread with butter and sprinkle with 
sugar, and cinnamon. Roll up the dough and 
cuf off the rolls one inch thick. Place in but- 
tered pans let rise and bake 20 minutes. When 
cool they may be iced with an icing made of 
powdered sugar and cream flavored with vanilla. 


—Miss Bertha Morris 


NUT ROLLS 


2 cups scalded milk 

1-3 cup butter 

1-3 cup sugar 

1 teaspoon salt 

1 cake yeast dissolved in 14 cup lukewarm 

water 

2 eggs 

flour 

3 tablespoons butter 

1 cup brown sugar 

1 cup walnuts or pecans 

Method: Add sugar, butter and salt to milk. 
When lukewarm add dissolved yeast and 3 cups 
flour. Beat well and let rise, add beaten eggs 
and enough flour to knead, let rise until hght. 
Roll out to one-fourth in. thickness. Sprinkle 
with chopped nuts and press in with rolling pin. 
Spread with butter, sprinkle brown sugar. Roll 
up like jelly roll. Cut in 3-4 in. pieces and 
place flat side down in buttered pans.Let rise in 
a warm place. Bake 25 min. in hot oven. Re- 
move and pour over rolls one or two tablespoons 
of syrup made by boiling one cup of brown sugar, 
14 cup water, 2 tablespoons butter, until quite 
thick. Sprinkle with few chopped nuts and place 
under broiler a few seconds until tops of rolls 
Remove from pans at once. 


—Miss Alice Wilderson 


brown. 
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Phone 222 


Hudson and Essex 
Sales and Service 


Churchest, 
Durham, N. C. 


CENTRAL ICE AND FUEL CO. 
We Sell For Less, The Best For Less, For Cash 
Phones 316 and 2000 Ramseur and Walker Streets 





Te PAROYS EERE wee) 
Wholesale Dealers in 
FEED AND GROCERIES 
320-323=324 Hast Peabody treet Phone 1280 
DtirhameeN oe. 


DRGs RAPPORT 


OPTOMET RISE 
Examining Eyes and Making Glasses Exclusively 
Telephone 785-L ~ 105 West Main St., Opp. Post Office 
Durham ae 


LAKEWOOD DAIRY 
FOR AIGHEST (OUALTTY (DAT Rea ROD Gigs 
Phone 563 


One Good Place to Eat Where Food is Really Tasty 
Where Service is Good Where Prices are Moderate 
Regular Dinners also Ala Carte Service 
LIBERTY CAFE 
BUS Chapel ukoe 


PNA REVERSO sl@le Salle 


W. H1. Butler, Proprietor 
ALL KINDS OF FINE SHOE REPAIRING 
Rubber Heels and Soles a Specialty 
Telephone 782 














CARE TAKERS*OFP CEO LING 
DURHAM DRY CLEANING C2) reliance 
422 West Main Telephone 913 
a 
McDONALD’S DRUG STORE 
PRESOCRIPIZONGDR UC Gr a 
Phone 1083 West Durham, N. C. 
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PIES AND PASTRIES 


“She may dress in silk, she may dress in satin 
She may know the language, Greek and Latin; 
May know fine art, may love and sigh, 

But she is no good if she can’t make pie.” 


A BRIDE’S PIE CRUST 
(One that never fails) 


1 cup shortening 
Y% cup boiling water 
(Cream until cold. Let stand half an hour. 
Add three cups of flour and pinch of baking 
powder and salt. Roll thin and fill pans. 
—Mrs. W. D. Grafton. 


PIE CRUST 


¥4 cup Mazola or Wesson oil 

Y cup corn starch 

114 cups sifted flour 

14 cup ice water 

1 teaspoon salt. 

114 teaspoons baking powder 

Have fat very cold, put in bowl with ice water, 

sift together corn starch, flour, salt, and baking 
powder and gradually add to the fat and water. 
Mix until it forms a stiff dough, chill and use 
use as required. —Sarah Barrett. 


CREAM PUFFS 


1 cup hot water 
1% cup butter 
114 cups sifted flour 
5 eggs 

Heat butter and water until water boils. Add 
the flour and mix thoroughly. Cook from 3 to 
5 minutes. Cool and add eggs unbeaten. Beat 
until thoroughly mixed. Drop by tablespoons 
on buttered baking sheets and bake in a moderate 
oven (about 325 degrees) from 30 to 35 minutes. 
When cold open and fill with whipped cream or 
cream filling. (Makes about 12 large puffs.) 


CREAM FILLING 


1-3 cup flour 

2 cups scalded milk 
2 eggs 

114 teaspoons butter 
3-4 cup sugar 


le wenty-thr ee 


aes PS eBANNER MOLOR COpsuc 
Hudson and Essex 
Sales and Service 


Phone 222 


1-8 teaspoon salt 
1 teaspoon vanilla 
Moisten flour with a little cold milk, add 

this to the hot milk. Cook 15 minutes in double 
boiler. Beat eggs, sugar and salt together. Add 
to hot liquid then add butter. Return to double 
boiler and cook until egg thickens. Remove from 
fire. When cool add flavoring. Place inside 
cream puff shells. 


Mrs. Wilfrid Collette. 


PRIZE WINNING CREAM PUFFS 


Melt 14 cup butter in one cup of hot water, 
while boiling, add one tablespoonful of flour, 
remove from stove when cool stir in three (3) 
eggs, one at a time without breaking. Drop by 
small spoonfuls on tins two inches apart, bake 
twenty minutes (time is most important) in mode- 
rate oven. 

Cream Filling For Same 

One half pint of milk, one egg, three table- 
spoonfuls of sugar, two large spoons of flour, mix 
and cook in double boiler, when «vol flavor with 
lemon or vanilla. 

When puffs are done, open one side with 
sharp knife and fill with this. 

—Rose Torres. 


BANANA FRITTERS 


Iecup. flour 

2 teaspoons baking powder 

1 tablespoon sugar 

14 teaspoon salt 

I egg 

t%4 cup milk 

1 tablespoon lemon juice 

3 bananas 

Mix and sift dry ingredients, add others in 

order. Force bananas through a sieve before 
adding, beat thoroughly, drop by spoonfuls into 
hot fat. Serve hot with powdered sugar and few 
drops of lemon juice. 


—Mrs. P. H. Gilsou 
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Church St. 
Durham, N. C. 


CENTRAT ICE AND UE Ee@. 
We Sell For Less, The Best For Less, For Cash 
Phones 316 and 2000 Ramseur and Walker Streets 





DANIEL’S 
THE SHOPPING CENTER 


Complete Outfitters for Men, Women 


and Children 
‘Six Big, Busy Floors 


Corner Washington and ‘Tarboro Sts. 








U-TOTE-EM GROCERY CO. 


Phone 872 


LOW PRICES QUALITY GROCERIES 


Free Delivery 


a 
Twenty-four 
BANNER MOTOR CO.,, Inc. 
Phone 222 Hudson and Essex Church St. 
Sales and Service Durham, N. C. 





Durham Mattress Co.—Manufacturers of Mattresses and Box Springs 
_ The Perfection of this Mattress Insures Comfortable Slee; 
White House Felt Mattress (look for the label) Sold By Furniture Dealers 


meee me te | ne | ome 1 |} cee |] ee fff] Se ff] ff} ff] fff em {| ff | ee ff {| ee | 


BAKED CUSTARD 


1 qt. milk 
V4 cup sugar 
6 eggs 
1-8 teaspoon salt 
Mix sugar, eggs and salt; add milk and strain 
into buttered molds or cups. Set in a deep: pan, 
filled two-thirds of the way to the top of the 
molds with water. Bake in a moderate oven; 
when knife blade cut into custard comes out clean, 
the custard is ready. 
—Ongelique Lewis. 


CARAMEL CUSTARD 
(For One Custard) 


1 cup sugar 

1 cup milk 

1 teaspoon flour 

3 eggs 

Y4 teaspoon vanilla 
Melt the sugar stirring carefully to prevent 
- burning. Beat the yolks and one white till light, 
add 1 cup of milk, in a little of which the flour 
has been smoothly mixed, and stir well together. 
Into the melted sugar pour the eggs and milk 
slowly, stirring hard. Stir and cook till smooth 
and thick. When smooth add one-half teaspoon 
Wanilae Pour into a rich crust which has been 
previously baked, and bake until firm. Cover 
with a meringue made from the two remaining 
whites, and return to the oven until nicely brown. 


—Carrie W. Howard. 
BANANA CUSTARD 


Yolks of two eggs 

1 cup of sugar 

114 teaspoons vanilla flavor 

11% cups of boiling water 

1 tablespoon of cornstarch 

1 lump of butter 

Y can of cream 

Boil custard until thick 

1 layer wafers. 1 layer bananas. 

custard 

Whip whites of eggs good, cover top of custard. 
Brown meringue. Don’t let bananas cook, serve 
cold. Cocoanut can be used the same way. 


—Nettie Wood. 


llayer 


CHOCOLATE PIE 


Yolks of 4 eggs 


2 cups sugar 
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2 cups cold water 
6 teaspoons of flour 
6 tablespoons chocolate 
1epinchscaltas 
Vanilla to flavor 
Mix chocolate and sugar before adding water. 
Let cook until thick and pour on cooked crust, 
cover with meringue made from whites and brown 
—Viela TL iiley. 


CHOCOLATE PIE 


I cup sugar 

2 tablsepoons chocolate 

2 egg yolks 

1 cup milk 

1 tablespoon butter 

2 tablespoons flour 

Cook until thick. Have pastry cooked. 
—Mrs. Wallace Prestridge. 


CHOCOLATE PIE 


Mix together one cup sugar, one cup hot water, 
five tablespoons cornstarch and boil in double 
boiler until thickened, stirring constantly. Add 
one tablespoon butter, remove from fire and add 
two egg yolks well beaten, and one-half cup grated 
chocolate. Bake in crust and top with meringue 
made with two egg whites. 


—Mrs. J. 1. Clark. 
CHOCOLATE FILLING FOR PIE 


1 cup sugar 
2 tablespoons of cocoa 
114 cups sweet milk 
Yolks of 3 eggs 
Butter size of an egg 
Cook in double boiler until thick. 
—Mrs. T. E. Banks, 


LEMON PIE 


3-4 cup sugar 

1 cup boiling water 

2 tablespoons cornstarch 

2 tablespoons flour 

2 egg yolks slightly beaten 

4. tablespoons lemon juice 

Grated rind of 1 lemon 

1 teaspoon butter 

Few grains salt 

Mix sugar, cornstarch, flour and salt, add boil- 

ing water gradually, stirring constantly. Cook 
over hot water until mixture thickens; con- 
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CENTRAL ICE AND FUEL CO. 
Weell{horiizessy" ine Besta Homleesomn or Cash 
Phones 316 and 2000 Ramseur and Walker Streets 


WE SPECIALIZE IN CLEANING 


Laces, Silks, Evening Gowns, Portiers and Draperies of all 


Kinds; Blankets, Comforts, Gloves, Furs, Fur Coats, Hats, 


Velourss belts” Panammaceands straws 


ROBT. G. KEARNEY 


CLEANING, DYEING AND PRESSING 


Office and Plant Phone 1118 L. 


West Durham, N. C. 
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tinue stirring. . Add lemon juice, rind, butter 
and egg yolks. Line a pie pan with rich paste, 
wet edges and lay around a run of pastry one 
inch wide; flute edge. Cool mixture and turn 
in lined pan. Bake in a moderate oven, cool 
slightly, spread with meringue, return to oven to 
bake and brown meringue. 


—Mrs. Thos. Manuel. 


LEMON MERINGUE PIE 


1 cup water 
1 cup sugar 
2 heaping teaspoons cornstarch 
2 eges 
The juice and grated rind of 1 lemon 
A pinch of salt 
2 tablespoons sugar for meringue 
oo Paste 

Boil the water and sugar together, add the 
cornstarch moistened with a little cold water, and 
cook five minutes. ‘Then put in the yolks of 
Pyeweses, the lemon juice, rind and salt. Cool 
slightly and pour into a perviously baked crust. 
Cover with a meringue made by beating the 
whites of the eggs with the two tablespoons of 
sugar. Put into a moderately warm oven to set 
and brown the meringue. 

The reason so many meringues are failures is 
because they are baked in too hot an oven and 
consequently browned before the white of the 
egg has had time to set all the way through. 

—Mrs,. R. H. Anderson. 


LEMON PIE 


Pastry—Line a pie plate with paste made of 
one and one-half cups pastry flour, one-half 
teaspoon salt, five tablespoons level lard, and 
about four and one-half tablespoons of ice water. 
This is\enough for several pies. Prick the bottom 
so that air caught underneath may escape during 
baking. Bake in a moderate oven. 

Filling—Use a standard half pint measuring 
cup and take all measurements levels. Mix to- 
gether three-fourths cup sugar, three tablespoons 
cornstarch, one tablespoon bread flour, and then 
wet with three-fourths cup boiling water. Boil 
in a double boiler until thickened, stirring con- 
stantly. Add one tablespoon butter. Beat yolks 
of two eggs until light and lemon colored. Add 
grated rind of one lemon and three full table- 
spoons lemon juice. Remove thickened mixture 
from the fire and add egg yolk and lemon. gale 
low mixture to cool slightly and then pour into 
already baked crust. Beat the whites until stiff 
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adding gradually one-half cup sugar, heap the 

meringue lightly on the pie and return to oven 

about one minute until it browns delicately. 
—Ruth Haire. 


CHOCOLATE -PIE 


For chocolate pie use one-half cup grated cho- 
colate, one cup hot water, two tablespoons butter, 
one cup sugar, five tablespoons cornstarch and 
two egg yolks. Combine sugar and cornstarch 
and proceed as with lemon filling. 


—Ruth Haire. 


LEMON PIE 


2 tablespoons cornstarch 
3-4 cups sugar 
1 teaspoon butter 
tablespoons lemon juice 
tablespoons flour 
cup boiling water 

2 egg yolks 

Grated rind 1 lemon 

Mix cornstarch, flour and sugar. Add boiling 

water, stirring constantly. Cook two minutes. 
Stir in butter, egg yolks, lemon juice and rind. 
Let cool. Line a plate with pastry and fill with 
lemon mixture. Bake until pasrty is brown. 
Cool slightly. Cover with meringue and brown 
in a moderate oven. 


rm N & 


—Mrs. H. A. Davis. 


MOLASSES PIE 


1 cup molasses 
2 eggs 
YZ cup sugar 
Lump of butter size of walnut 
Beat well and place on rich crust, flavor with 


—Mrs. A. H. Cox. 


nutmeg. 


LEMON PIE 


Chatwin Special 

Grate the rinds of two lemons, add cup and 
half of sugar, one tablespoon cornstarch, stir it 
well together. Add yolks of three well beaten 
eggs, then add juice of two lemons, two cups of 
milk and butter the size of walnut; cook until 
proper thickness. Pour into cooked pie crust 
and add the whites of eggs beaten to stiff froth, 


put into oven and brown. 
—Mrs. Sam Chatwin. 
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GENIE E. SHEPHERD 
WAGONS, BUGGIES, HARNESS 


Wagons Manufactured to Order 


Automobile and Vehicle Supphes and Repairs 
Agent tor Dort Parts 
PAINTING AND UPHOLSTERING OF RSE Gia ia 


Cor. Mangum and Chapel Hill Sts. Telephone 368 


MID-CITY FILLING STATION 


(Gao Olea GGL osOhiEs 
WASHING GAKS AS PE CAT ay 


Phone 71 Cor. Magnum and Chapel Hill Sts. 


A HOME 
(Submitted by Gregory Sales Company) 


(1) Take one heart full of desire for a cozy home “just 
your own.” 

(2) Mix with determination and add two heads full of 
brains. : 

(3) While hot call Phone 1292 and secure and add expert 
advice and experience. 

(4) Take the entire mixture on a tour of inspection. 

5) Stir in the knowledge gained, the assistance and advice 
ot the Gregory Sales Company, and add your know- 
ledge of the future of Durham until all forms a deed 
to “our home.” 

(6) Put the deed in your safe and it will provide you with 
warmth and comfort forever. 
NOTE: This recipe is guaranteed to add strength and con- 
fidence to every one; to make for a life full of happiness 
and independence; to be a start to better and bigger 
things. 
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SANDWICHES 


“Almost anything that you can find 

Will make a sandwich to suit your mind; 
Of fruit, or fowl or flesh or fish, 

You’ll surely find here, the one you wish.” 


A NICE MEAT SANDWICH 


1%4 pounds of fresh pork roast, boil until 
tender, then grind the meat, salt and pepper to 
taste. Medium size bottle of chili sauce. Mix 
well and spread on thinly cut bread. 

—Mrs. Paul H. Anderson. 


POTTED CHEESE SANDWICH 
Place between two thin slices of white or 
brown bread, a filling made of potted cheese and 
chopped stuffed olives, mixed together with a 
little salad dressing. Chopped nuts and lettuce 
may be added. —Mrs. O. N. Cloud. 
FRUIT SANDWICHES 


Equal parts of finely chopped nuts, dates and 


raisins. Moisten with grape juice or lemon to 
form a paste. Spread on thin slices of buttered 
bread. —Nettie E, Houston. 


CHEESE SANDWICHES 


Run cheese through the meat grinder, thin 
and cream with salad dressing. Add at least 
one-half teaspoon salt to each one-half pound of 
cheese. Mix well and when thinned sufficiently 
spread on bread. 


A little mustard and other spices gives this a 
piquant flavor. 


Oilves chopped up and added makes a pleas- 


ing variation. 


~ Homemade chow-chow also gives a goood com- 
bination. 


We all know how good pimentoes are with 
cheese. 


Cheese-nut sandwich filling is especially good. 
Cut the nuts fine and add to the creamed cheese, 


As to different ways of serving—Spread fil- 
ling on thick, add another piece of bread, spread 
on more filling, add more bread, etc., until you 
have added three pieces of bread. Now cut 
crosswise, slicing like cake. Cut your bread 
lengthwise, spread on filling and roll, tying with 
ribbon, Alternate brown and white bread until 
the stack is square. Cut in thin slices and put 
together crosswise. Slice again and put together 
in checkerboard fashion. Various shapes, round, 
rectangular, oblong, etc., can easily be made and 
there are any number of attractive cutters in the 
shops. —Lucile Bair. 


CHEESE BISCUITS 


Roll out biscuit dough thin, sprinkle with 
cheese, roll up like jelly roll, bake, slice and 
serve with coffee or tea. 


—Mrs. William Thad Roberts. 


CHEESE DISH eNO KT iy 


2. tablespoons butter 
4 tablespoons bread crumbs 
1 cup milk 
3 eggs 
YZ |b. cheese 
Cut the butter and cheese in bits, put in a bowl 
with the bread crumbs. Scald the milk and pour 
over this; then add the well beaten yolks and a 
pinch of salt. Mix, cover and place on back of 
stove stitring until dissolved; then add the stiffly 
beaten whites of the eggs, pour in a buttered pie 
pan and bake in a quick oven for twenty minutes. 
Serve hot. Mustard may be served with this. 
—Mrs. Paul Manning 
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WE MAKE YOU LOOK NEAT 
Clean and Block Your Hat While 


You Get Your Shoes Shined 
Extra Chairs tor Ladies 


We Specialize In Men’s Hat Cleaning 


DURHAM SHOE SHINE PARLOR 
1208 baste Made 


THE GENERAL CORD 


Goes A Long Ways ‘lo Make Friends 


GENERAL TIRE CO. 


Cor. Chapel Hill and Corcoran Sts. 
Phone 1576 
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CAKES AND COOKIES 


“Well mix and bake the dainty cake 
_And beat the frosting light; 
. The sweetest plan to please a man, 


Is through his appetite.” 


SPONGE CAKE 


Break six eggs into a bowl, add one cup of 
sugar. Beat eggs and sugar together for twenty 
minutes and add one and one-fourth cups of sift- 


_ ed flour, one teaspoon of baking powder, flavor 


with almond extract, bake in bread pan in moder- 
ate oven, spread with icing. 
—WMrs. A. E. Meredith. 


STRAWBERRY SHORTCAKE 


2 cups sifted pastry flour 

214 level teaspoonfuls baking powder 

YZ teaspoonful salt 

\ cup shortening 

About 3-4 cup milk 

Butter 

2 baskets strawberries 

Between 1 and 2 cups granulated sugar 

1 cup or more double cream 

Hull, wash and drain the berries; reserve a few 

choice berries to garnish the top of the cake; cut 
the rest in halves and mix with the sugar. Beat 
the cream and set aside to chill. Sift together 
three times, the flour baking powder and salt; 
work in the shortening; then mix to a soft dough 
with the milk. Spread the mixture in two layer 
cake pans. Bake about twenty minutes. “Turn 
one cake out on a hot plate, spread liberally with 
butter, pour on part of the berries; cover with 
the second cake, also spread with butter, pour 
over rest of the berries and put the whipped 
cream above, with the whole berries here and 


there. _—Mrs. R. H. Anderson. 


STRAWBERRY SHORTCAKE 


Beat whites of 6 eggs to a partial froth; add 


‘one-half teaspoon cream tartar, continue beating 


until stiff and dry, then add 1 cup sugar gradual- 
ly, beat again until mixture will hold its shape, 


add gradually another cup sugar, beating only 


lightly this time. Flavor to suit taste. Put this 
in two layer cake pans and bake very slowly from 
35) to 50 minutes. Have berries and sugar 
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crushed, mixed with one-half pint cream, whip- 
ped very stiff, putting this between the layers. 
—Ruth Haire. 


WEDDING CAKE 


Eggs, 12 whites 
Sugar, 3 cups 
Butter, 1 cup 
Sweet milk, 1 cup 
Flour, 5 cups 
Vanilla extract, 114 teaspoons 
Baking powder, 14% teaspoons 
Beat butter to a cream; then gradually beat in 
sugar, sift flour and baking powder five times 
then add to butter and sugar, add cup of milk and 
beat until light, then add the well beaten eggs. 
folding in lightly. | 
—Carrie W. Howard. 


NOTE:—The wedding cake recipe was brought 
from England by Mrs. Howard’s grandmother 
and every girl in the family for four generations 


had their wedding cakes baked by this formula. 
ANGEL FOOD 


11 eggs, whites (must be fresh yard eggs) 

11% cups sifted flour 

1 cup sugar, sifted 

| teaspoon cream tartar 

1-8 teaspoon salt 

1 tablespoon water 

Sift salt and flour five times and sugar three 
times. 

To mix: Beat eggs until stiff. Add cream 
tartar with spoon of water, when eggs are half 
beaten. Sift sugar in very slowly beating all the 
while. Stir flour in slowly. Place in warm oven 
and let bake fifteen minutes then bring to moder- 
ate heat and bake forty-five minutes. Leave in 


pan until cold. —May Huson, 


APPLE SAUCE CAKE 


1 egg 
1% cup butter or part lard 
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THE AMERICAN TOBACCO CO. 


Manutacturers 


TOBACCO PRODUCTS 


The Commodities that We Handle Are Those That Tend 


to Make Home Lite Lighter, Brighter and Easier 
Electric Lighting Service 1 Cem envice 
Electric Household Appliances 
Let Us Show You How We Can Lighten Your Household Worries 


Cell ee 


THE DURHAM PUBLIC 
SERVICE CO. 


DunhamseNG 
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teaspoon cloves 
‘teaspoon vanilla 
cup chopped raisins (if desired) 
cup sugar 
teaspoon cinnamon 
134 cups of apple sauce 
2 scant teaspoons soda 
Mix egg, sugar, and shortening and spice then 
stir in apple sauce, vanilla, soda (dissolved in 
little warm water), then add flour and raisins. 
Bake from 45 minutes to one hour in moderate 
oven. ‘Test with toothpick. 
—Mrs. Eugene Edgington. 
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APPLE SAUCE CAKE 


Y% cup butter 
1 cup sugar 
1 egg 
1 3-4 cups flour 
1% teaspoons cinnamon 
YZ teaspoon ‘cloves 
1 cup hot sweetened apple sauce 
1 cup chopped raisins 
1 teaspoon soda 1-3 cup walnuts 
1 teaspoon flavoring 
Mix the usual way, adding soda to hot apple 
sauce. Put into a square pan and sprinkle with 
sugar. Bake in moderate oven thirty minutes. 
—Mrs. Sam Chatwin. 


DEVIL’S FOOD CAKE 


11% cups sugar 
1 cup sweet milk 
1 teaspoon soda 2% cups of flour 
2-3 cup butter (scant) 
3 eggs 
1 teaspoon vanilla 
Cream butter and sugar together, then add 
beaten eggs. Sift the flour and soda together at 
least three times. ‘Take one half of milk and add 
chocolate and heat in order to melt. chocolate. 
Add another half of milk and sift flour alter- 
nately and last add chocolate and vanilla. Bake 
in moderate oven in layer twenty minutes or 
loaf forty. 
Icing 
2 cups of sugar 
114 cups sweet milk 
le piece of butter size of walnut 
2-3 teaspoon vanilla 
Cook to soft ball stage—beat until creamy, 
being careful not to beat too long,then spread on 


If desired nut meats may be added. 
__Florence M. Brock. 


cake. 
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CHOCOLATE NUT CAKE 


1-3 cup Crisco 

2 cups sugar 

4 eggs 

1 cup milk 

2 1-3 cup flour 

TZ teaspoon vanilla 

4 teaspoons baking powder 

14 teaspoon salt 

2 squares chocolate melted 

3-4 cup English walnut meats, broken in pieces 
. Cream crisco, add gradually 1 cup sugar, stir- 
ring constantly. Beat egg yolks thick and light. 
Add gradually remaining cup of sugar; combine 
mixtures, add melted chocolate, mix and sift 
flour, baking powder and salt. Add to first mix- 
ture alternately with milk, add nut meats and 
vanilla, then cut and fold in the whites of eggs 
beaten stiff. ‘Turn into a well greased tube pan 
and bake forty-five minutes in a moderate oven. 
Cool and spread with boiled frosting. 

—Mrs. Thomas Manuel 


COCOANUT CAKE 


1-3 cut fat 
2-3 cup milk 
2 cups flour 
3 ege yolks 
3 egg whites 
1 teaspoon vanilla 
Cream fat, add sugar gradually, continue to 
cream until mixture is creamy, add egg yolks, 
milk and flour, and last egg whites and vanilla. 
Filling—Two cups sugar, one cup boiling 
water, boil until syrup forms ball in water. Pour 
over beaten whites of two eggs. Use one small 
cocoanut grated. —Mrs. J. I, Clark. 


CUP CAKE 


Whites of two eggs 

1 cup flour 

1 teaspoon flavoring 

1 cup sugar 

2 teaspoons baking powder 

Place eggs in cup filled with butter to make 

one-half cup, finishing filling cup with milk. 
Sift flour, sugar and baking powder together, add 
contents of cup, mixing well. Add flavoring, 
bake in quick oven 30 minutes. either in loaf or 
two layers. Cover with favorite icing. 


—Mrs. C. Castle. 
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LEE THIS STORE TAK Ca RO eae 
HOME FURNISHING NEEDS! 


Whether you need an odd piece, a suite of furniture or a complete 
home outfit we are well prepared with a large, carefully selected stock 
to take care of your needs. ; 

In buying your home furnishings here you are not only assured of 
the lowest prices possible but of merchandise of which the quality is such 
that will assure you years of satisfaction and service. 

Come in at your convenience and let us show you the values we have 


to offer. 


ELLIOTT FURNITURE 
COMPANY 


“BETTER AMERICAN HOME FURNISHERS” 
West Main Street Near Five Points 
Durham,eNaG, 





PATRONIZE OUR ADVERTISERS 
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BURNT SUGAR CAKE 


Two cups sugar, one-half cup butter, two 
eggs, three cups flour, one cup water, pinch of 
salt, two teaspoons baking powder, one teaspoon 
Pantiaeecen! teaspoons burnt sugar. FOR 
BURNT SUGAR—One cup sugar, one cup 
water, boil sugar and water a few minutes. 


—Mrs. L. W. Braucher. 
TAR WIE OGAK E, 


Two cups brown sugar, good half cup butter, 
two eggs, one teaspoon soda dissolved in one-half 
cup boiling water, one teaspoon baking powder, 
scant half cup cocoa scalded with hot water and 
soda, good half cup sour milk, one tablespoon 
vanilla, flour enough to stiffen or about two 
cups. 


SM rs Pal. ePierson 
CHOCOLATE CAKE. 


Two cups of brown sugar, one-half cup but- 
ter, two eggs, one-half cup chocolate in one- 
half cup of hot water, one teaspoon soda dis- 
solved in one cup of sour milk, two cups of 
flour, one teaspoon vanilla. 


—Mrs. Carl Sponseller 
CHOCOLATE CAKE. 


Two cups sugar, one-half cup butter, one- 
half cup cocoa dissolved in one-half cup boiling 
water, one-half cup sour milk, one teaspoon soda, 
two eggs, one teaspoon vanilla, two cups flour. 


= Mrs: GC. bs borster 
PIT ER SCOTCH COOKIES 


2 cups brown sugar 

1 cup Crisco and butter mixed 

4 cups flour 

1 cup chopped nuts 

2, e228 

1 teaspoon soda 

1 t soda 

1 t cream tartar 

1 t vanilla 

Cream butter and sugar, add eggs unbeaten, 

and then add vanilla, put in dry ingredients, and 
shape in loaf. Let stand overnight in refrigera- 


; bake. 
tor, slice and bake __ Mrs. Warren T. Phillips. 


BROWNIES 
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1-3 cup butter 

1-3 cup powdered sugar 

1-3 cup molasses 

1 egg, well beaten 

7-8 cup bread flour 

1 cup pecan meat, cut in pieces 

Mix ingredients in order given. Bake in small] 

shallow fancy cake tins garnishing top of each 
cake with one-half pecan. —Natglie V. Terrell. 


COCOANUT CAKE. 


Cream three-fourths cup sugar with one-half 
cup butter. Beat the yolks of three eggs until 
light. Add to this another three-fourths cup 
sugar. Beat well and add to the first mixture of 
creamed butter and sugar. Sift. Then measure 
three level cups flour, add one teaspoon salt and 
three teaspoons baking powder. Sift again. One 
cup sweet milk, stirred alternately with flour 
into creamed mixture of sugar, butter and egg 
yolks. Add one teaspoon vanilla, and beat thor- 
oughly. Then fold in lightly three stiffly beaten 
ege whites. 

—Mrs. J. O. Kreighbaum 


DATE COOKIES. 


Two packages Dromedary dates, one cup water, 
one cup sugar, boil together and let cool. One 
and one-half cups brown sugar, one cup butter, 
two eggs, three cups flour, one and one-half cups 
rolled oats, one teaspoon vanilla, one teaspoon 
cream of tartar in the flour, one teaspoon soda 
in tablespoon hot water. Roll out in cookies 
putting a little of date mixture on one cookie 
and placing another on top. Bake in moderate 


oven. —Mrs. J. W. Milligan 
CORNSTARCH COOKIES 


Two cups sugar, two eggs, one cup sour milk, 
one cup shortening, one and one-half teaspoons 
soda, one-half cup cornstarch, and flour enough 
to di jp from spoon on buttered tins, which 1 
three cups full. Flavor if you wish. 

—Mrs. H. Baughman 


EGGLESS COOKIES. 


Five cups flour, one cup shortening, one-half 
teaspoon salt, mix as pie dough, then add one 
and one-half cups sugar, one cup sour milk and 


one teaspoon soda, flavoring if desired. 
—Mrs. H. Storck 
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RAMSEY STUDIO 


FOR DESSERT—WEAVERLY ICE CREAM 
(Made Its Way By The Way It’s Made) 
Manufactured by the 
WEAVERLY ICE CREAM CO., Ine. 


Holland St. a Opp. City Market 
Phonew 7 6=17.3 





GEO. H. BEALL 


COAL AND COKE 
Satisfaction Guaranteed 
Telephone 125 
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DATE AND PECAN CAKE 


3 packages dates (10 oz. size) 
8 eggs 
2 cups flour 
14 teaspoon salt 
1 quart shelled pecans 
2 cups sugar 
4 teaspoons baking powder 
1 teaspoon vanilla 
Sift flour and baking powder three times, mix 
with stoned and chopped dates, and chopped nuts, 
add sugar; add yolks of eggs, and last the stiffly 
beaten whites. Bake 4 hours in a very slow 
oven. Line pan with 4 thicknesses of paper. 
—Mrs. 8. T. Busey. 


SPANISH CHOCOLATE CAKE 


Y% cup butter 
114 cups sugar 
4 eggs | 
14 cup nuts 1. cup raisins 
4. teaspoons baking powder 
1 teaspoon vanilla | 
2 squares chocolate melted or 6 teaspoons 
cocoa 
5 tablespoons boiling water 
1 1-3 scant cups flour 
Melt the chocolate, add boiling water. Cream 
butter, add sugar and cream all thoroughly. Add 
yolks and beat hard; then add milk, melted choco- 
late, and gradually the flour. Beat vigorously 
add raisins and nuts well chopped and floured. 
Fold in stiffly beaten whites of eggs, vanilla 
and baking powder. 
—Mrs. B. K. Dorman. 


LIGHTNING CAKE 


144 cups flour 

1 cup sugar 

2 teaspoons baking powder 

14 teaspoon salt 

1% cup butter 

2 eggs 

Milk 

1 teaspoon flavoring 

sift flour, baking powder and salt together 

three times. Melt butter in a one-half pint 
‘measuring cup. Break in eggs and fill cup with 
milk. Add flavoring and stir into flour. Beat 
about five minutes until light. Bake in a loaf 
tin in a moderate oven. ‘This may be baked in 
small muffin pans. It is delicious with boiled 
white, chocolate or maple icing. One egg only 


may be used if one teaspoon of baking powder is 
added in place of egg omitted. 


—Mrs. L. E. Coffman 
JAM CAKE 


cups sugar 

cup butter 

eges 

cup buttermilk 
cup nut meats 
cup raisins 

cup jam 

teaspoon spice 
teaspoon soda dissolved in milk 
cups flour 

Flour fruit and add last. 
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—Jewel Price. 
NUT CAKE 


1 pound sugar 
'% pound butter 
6 eggs 
1 nutmeg grated 
1 pound flour 
11% pounds seeded raisins 
1 quart pecan meats 
1 wine glass of wine 
Mix thoroughly and bake in loaf. 
—Daisy Baxter. 


NUD CAKE 


2 cups flour 

1 cup sugar 

1% lb. butter 

1% |b. raisins, little nutmeg 

1 lb. nuts 

Y4 teaspoon baking powder 

14 oz. rose water 

3 eggs 

Cream sugar and butter, add beaten yellows 

of eggs, then flour with baking powder, rose 
water and stiff egg whites. ‘Then add nutmeg 
chopped nuts and raisins well floured. Bake 
until done when stuck with a straw. 


—Mrs. Wm. P. Rose. 
SPICE CAKE 


Butter size of egg 

2 eggs (yolks) 

1 teaspoon allspice 

1 teaspoon baking powder 
1 cup sweet milk 
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SMALL-BLACKLEY PLUMBING CO. 


PLUMBING CONTRACTORS . 
Repairing A Specialty 
Phone 857 316 North Mangum Street 
Durham, No C: 





MODEL LAUNDRY CO. 


Phone 196 


(WE TREAT YOUR CLOTHES WHITE) 





UNIVERSAL STORES 


East and West Durham and Mangum Street 
Carrry Away and Save Your Pay 
COMPLETE LINE STAPLE AND FANCY GROCERIES 
ALL STANDARD BRANDS 


D. C. MAY 
PAINTING, PAPERING AND DECORATING 
Phone 1028 Corners Morgan and Roney Streets 
Durham, N. C. | 
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1 cup sugar 
1 teaspoon cinnamon 
1 teaspoon vanilla 
2 cups flour 
—Mrs. W. R. Ledbetter. 


A CHRISTMAS CAKE 


1 lb. sugar 

1 lb. citron 

2 lbs. raisins seeded 

2-3 cups currant jelly 

1 teaspoon soda 

1 cup molasses 

1 Ib. butter 

1 lb. currants 

114 Ibs. flour 

Ireges. |’ 

1 teaspoon salt 

Dash cayenne and black pepper 

Divide the flour and add to one part: 

1 teaspoon cinnamon 

14 teaspoon cloves 

1 grated nutmeg 

2-3 teaspoonful allspice 

With the other part mix fruit, cream the but- 

ter and sugar and add the eggs well beaten. Dis- 
solve the soda in warm water and stir it in the 
molasses. Mix well together, put into pans lined 
with buttered paper. Bake for two hours in a 
warm oven. —Pauline Finney. 


WHITE FRUIT CAKE 


Whites of 12 eggs, 1 lb. butter, 4 cups sugar, 
8 scant cups flour, 4 teaspoons baking powder, 
2 cups shelled pecans, grated cocoanut (1 large or 
2 small), 1 lb. crystalized cherries, | lb. crysta- 


lized pineapple. 
: —Julia May Grif fing. 


FRUIT CAKE 


4 cups flour 

1 teaspoon baking powder 

3-4. teaspoonful allspice and nutmeg 
3 lbs. seeded raisins 

1 lb. pecans 

1 lb. Brazil nuts 

2 cups butter | 

12 eggs (whites and yolks beaten separate 
1% teaspoon salt 

2 teaspoonfuls cinnamon 

% teaspoonful cloves 
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1 Jb. currants 
I lb. English walnuts 
1 lb. sliced citron 
'% |b. crystalized cherries 
2 cups sugar 
YZ cup coffee 
Sift together flour, salt, baking powder and 
spices. Dredge fruit with flour thoroughly. 
Cream butter and sugar. Add beaten yolks, add 
alternately flour mixture and liquid. Add whip- 
ped whites, beat for ten minutes. Stir in pre- 
pared fruit. Line leaf pans with four thickness 
of paper. Pour in batter. Bake in slow oven 
from three to five hours, covering pans with 
paper until two-thirds baked. 
—Mrs. H. A. Davis. 


FRUIT CAKE 


4 eggs 

2 cups molasses 

Y% cup butter milk 

1 lb. raisins 

1 lb. currants 

1 cup citron, orange and lemon peel 

2 slices of candied pineapple 

1 teaspoon soda 

1 cup sugar 

1 cup butter 

Y% |b. nuts 

1 jarocherries 

1 teaspoon each, allspice, nutmeg, cloves 

5 cups flour 

Bake 244 hours in slow oven. 
—Audette Dickerson 


FRUIT CAKE 


By Mrs. J. C. Abel, 114 Egan Street 

12 eggs 

1 lb. flour (4 cups) 

1 lb. sugar (2 cups) 

1 lb. butter (2 cups) 

2 lbs. raisins 2 lbs. currants 

1 lb. blanched almonds 

1 lb. shelled pecans 

1 lb. citron, orange and lemon peel mixed 

1-3 cup molasses with 1 teaspoon of soda 

dissolved 

Flavor with fruit cake spices and lemon and 

vanilla extract. Flour your fruit with other 
flour than called for in receipe. Bake in very 
slow oven in 2 or 3 pans, this recipe will make 
about a 10-pound cake. 
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‘GROCERIES-FRUITS-VEGETABLES 


NATIONALLY ADVERTISED FOOD PRODUCTS 
LOWER PRICES 


CLEAN EST STORES IN THE Worto 





CHEEK-HOLTON 
MANUFACTURING CO. . 


BUPEDINGIVLA Taba. fens 


Phone 972 


ClTY DATR ¥ 


FINE DAIRY PRODUCTS 


Telephone 806 
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DESSERTS AND PUDDINGS 


“The daintiest last to make the end most sweet.” 


PRUNE WHIP 


To the white of 6 eggs, beaten stiff, add 6 or 
7 tablespoons sugar and beat again. Add 6 or 7 
prunes cut in bits with a tablespoon vanilla. Beat 
all about 10 minutes, and turn in baking pan and 
bake from 20 to 30 minutes in slow oven. Cut 
in squares and serve with whipped cream. 


—Mrs. H. H. Alvoid, Jr. 
BANANA FRAPPE 


Three large bananas, 2 cups sugar, | pt. water, 
juice of 2 oranges, 1 lemon, 1 pineapple. Cook 
bananas, sugar and water until its thin syrup. 
Strain and cool. Add fruit juice and freeze. 

_—Birdie Lucille Shelby. 


AMBROSIA 


Cut apple, orange and can sliced pineapple up 
into small pieces, mix together well and add 
enough sugar to sweeten. Grate a fresh cocoa- 
nut and sweeten it with sugar. Put chopped up 
fruit in dessert dishes, add juice of cocoanut and 
also the juice from the can of pineapple. Put a 
liberal amount of the grated cocoanut on top of 
the fruit and serve. —Mrs. M. W. Kilgore. 


DATE STICK: 


2 eggs beaten separately 

3-4 cup sugar 

3 heaping tablespoons flour 

1 teaspoon baking powder 

1 teaspoon vanilla 

1 cup pecans 

1 cup dates 

Some spices 

Cream eggs and sugar, add flour and baking 

powder, vanilla, spices, pecans and dates. Last 
add the whites of the eggs. Bake in a shallow 


pan in a moderate oven. 


—Luicille Black. 


BAKED APPLES 


Take one-half dozen medium sized apples, pare 
and remove core. Fill hollow with small lump 
of butter and two teaspoons sugar, bake about 


thirty minutes. Can be served with whipped 
cream. ai) desired, Mrs. N. Christensen. 


CARAMEL PUDDING 


6 tablespoons white sugar browned to syrup 
in iron sauce pan 

3 eggs beaten together 

YZ cup milk 

3 tablespoons sugar 

1 teaspoon vanilla 

Beat together, pour sauce in six cups and the 
mixture over it. Set in pan of hot water, cook 
twenty minutes, =—Mrs A! L. artes. 


CHOCOLATE PUDDING 


2 eggs 

3 teaspoons flour 

1 cup sweet milk 

1 cup sugar 

3 teaspoons cocoa 

Small lump butter 

Put milk and butter on fire and let come to 

boil. In the mean time, mix in small bowl the 
sugar, flour and cocoa (dry). Stir this until 
thoroughly mixed, then add 2 eggs well beaten 
which will make it moist enough to pour into the 
boiling milk, cook until thick. 
andy let “cool, 
cream. 


Pour in molds 
Can be served with whipped 
Mrs. N. Chirstemsen. 


CHOCOLATE PUDDING 


3 squares unsweetened chocolate 

2 cups sweet milk 

114 tablespoons flour 

3-4 cup sugar 

2 eggs (yolks) whites for meringue 

Small piece of butter 

Vanilla 

Melt chocolate in double boiler, add sugar, 

milk, egg yolks, butter and flour mixed with 
small quantity of milk. Cook until thick. Re- 
move from fire, add vanilla, beat well, add nuts 
or cocoanut. Place in baking dish, top with whites 
of eggs beaten stiff. Place in oven, until whites 
are brown. Remove, let cool. After 
have been beaten until stiff add 1 tablespoon 
sugar for each egg. —Mrs. J. H. Mayfield. 
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Rent A Car-Prom bie Ce hing 
Our Cars are always in good first class condition. Rent A 
Car. Get your crowd together and enjoy driving yourself. 
We are the largest and best equipped car for hire department 
in the South. Our rates are very reasonable: 


FORDS—HUDSON—HUPMOBILES—BUICKS 
HH. Gol R ING So DRNa@ Eso TAs TG iN 


Rigsbee Ave. Phone 1587 
Durham Nae 
Cars For Hire U Run Em 
GAS OLS Ts oC iis 
HOOD and BRUNSWICK TIRES AND TUBES 
H.C. King, Owner Lean H. Bell, Mer. 





DERMOTT HEATING COMPANY 
HEATING ENGINEERS AND CONTRACTORS 
Office and Warehouse, Corner Roney and Watkins Sts. 


Phone 619 
DurhameNiG, 





R. BLACKNALL & SON 


DRUGGISTS 
Geer Building Opposite Post Office 


Durham, N. C. 
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MACAROON PUDDING 


1 pint sweet milk 

4 eggs 

1 package of Knox gelatine 

2 cups sugar 

TZ dozen macaroons 

Flavoring 

Y4 teaspoon cake coloring 

1 tablespoon cornstarch 

Soak gelatine in 1 cup of the milk, beat egg 

yolks and add sugar and cornstarch, cook milk un- 
til hot and add gelatine, cook until thick, then 
set off until cold. Add beaten whites, flavoring, 
coloring and nuts, and macaroons. Pour in pan 
and let set for several hours, then cut in squares. 


—Mrs, Paul Manning. 
OLD FASHIONED PLUM PUDDING 


Melt 14 cup fat and combine with 1 cup of 
sweet milk slightly warmed. Add 1 teaspoon 
soda to vp cup of dark molasses. Mix together, 
add 1 teaspoon cinnamon, 14 teaspoon ginger; 2 
teaspoon cloves; 1% teaspoon nutmeg and TZ cup 
sugar and gradually beat in 3 cups flour. Mix 
\ cup chopped currants, 1 cup chopped raisins, 
1 cup chopped figs and 1 cup chopped blanched 
almonds with 1% cup flour and add to mixture. 
Beat well. Pour into well greased and floured 
pudding moulds and stem 4 hours. Serve with 
hard sauce, made as follows: 

1-3 cup butter 
1 teaspoon flavoring 
1 cup powdered sugar 

Cream butter, add sugar gradually, beating un- 

til light and creamy. Add flavoring and beat 


again. —Sarah Barrett. 
SWEET POTATO PUDDING 


Peel and grate four sweet potatoes; beat 1X 
eggs thoroughly, white and yolks separately; mx 
half a pound of sugar with one-fourth of a 
pound of butter (or a little more) ; add the eggs 
- to this, and then the potatoes; season with nutmeg 
and allspice and half a teaspoonful salt, mix 


th h it four tablespoons of flour. Bake. 
ee Mrs. Warren T. Phillips. 


TAPIOCA PINEAPPLE PUDDING 


1 cup of tapioca soaked over night in plenty 
>f cold water. Drain 1% can sliced pineapple 
and juice, 2 cup water, juice of 2 lemons, 

114 cups of sugar. Cook slowly until nearly 
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clear. Remove from stove, let cool, then stir in 
the whites of three eggs well beaten. Serve with 
cream, =i POL OE Ramey. 


DATE PUDDING. 


One cup chopped dates, one cup chopped Eng- 
lish walnuts, one cup brown sugar, one tablespoon 
flour, one teaspoon baking powder, three eggs 
beaten separately, fold whites in last. Bake in 
moderate oven twenty minutes. Cut in squares, 
serve with whipped cream. 


—Mrs. W. E. Voelker 


DATE PUDDING.. 


One pound dates cut in pieces, two eggs, one 
cup English walnuts, one-half cup sugar, two 
tablespoons flour, one teaspoon baking powder. 
Pour boiling water over dates, let stand ten 
minutes. Beat eggs, add sugar and flour. Bake 
twenty minutes. 


Mrs. H. W. Hibsman 
DATE PUDDING 


One pound dates, four eggs (beat light with 
sugar), one cup sugar, one cup English walnuts, 
four tablespoons flour, two teaspoons baking 
powder. 


Mrs. he Gray 
DATE GELATINE. 


Wash and soak one pound of dates in four 
cups of water, for two hours. Stone dates and 
put in-the syrup they were soaked in, add two 
cups sugar and boil until tender. Soak one box 
Knox’s gelatine in one-half cup water one-half 
hour, when dates are done stir in gelatine. Serve 
with whipped cream flavored with lemon. 


—Mrs. Henry Dieringer 
FRUIT CREAM. 


One cup diced bananas, two cups diced pine- 
apple, two cups marshmallow cubes, one cup 
heavy cream. Drain canned pineapple and cut 
in one-half inch cubes. Cut marshmallows in 
four pieces and mix lightly with pineapple. 
Pour pineapple juice over diced bananas. Just 
before serving drain off juice and add bananas 
to first mixture. Fold in stiffly whipped 
cream and serve very cold. Garnish with slivers 


of candied orange peel or cherries. 
—Mrs. F. Stover 
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BANNER MOTOR CO., Inc. 
Hudson and Essex Church St. 


Service Durham, N. C. 


CENTRAL ICE AND FUEL CO. 
We Sell For Less, The Best For Less, For Cash 


Phones 316 and 2000 Ramseur and Walker Streets 





N. UNDERWOOD 


BUILDER 


Member North Carolina Building Exchange 
Phone 1410 


Room 710 First National Bank Bldg. 


DurhanvoNne: 


J. W. DOWDEE 


ROOFING AND SHEET METAL WORKS 


CORNICE, SKYLIGHTS, VEN IITVATORSYGUt TERING 


VENT PIPES, DOWN SPOUTS ab EAs LNG 
26 Years Experience 
123-125 West Chapel Hill Street 
Telephone 2337 


Durham aN & 
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“Who comes to eat salt with you 
Gets many a lump of sweetness, too. 


PEANUT CANDY 


2 cups granulated sugar; 14 teaspoon salt, 3-4 
cup chopped peanuts. Heat the peanuts and salt 
together; put sugar in an iron pan, place over a 
low flame and stir constantly until the sugar is 
changed to a light brown syrup. Add the chop- 
ped peanuts and salt, stirring them in as quickly 
as possible. Pour immediately into a hot butter- 
ed pan, divide into squares with a chopping knife. 

? —Lessie Jones. 


PEANUT BRITTLE 


Put a cup of granulated sugar in iron skillet 
and stir until it syrups, being very careful not to 
burn. Push back from flame, and quickly stir 
in cup of peanuts which have been shelled, skin- 
ned and heated in oven, adding teaspoon butter 
and tiny pinch of soda. ‘Turn at once as thinly 
as possible onto a greased slab or buttered paper. 
When cold break in pieces. 

—Julia May Grif fing. 


CHOCOLATE CARAMELS 


2 cups molasses 
1 cup cream or milk 
4. tablespoons butter 
1 cup brown sugar 
Y% pound of sweetened chocolate 
1 teaspoon vanilla flavoring 
Put all ingredients, but vanilla, into kettle. 
Boil until it hardens when tested in cold water. 
Add vanilla and turn into flat greased tins. When 
nearly cold, cut into small squares. 
—Mrs. Lois Hanson, 


ENGLISH WALNUT. CANDY 


2 cups brown sugar 
1 tablespoon butter 
1 cup English walnuts 
1 cup milk 
Boil the sugar and milk until a little dropped 
in cold water forms a soft ball. Add butter. 


Remove from fire and beat until it begins to 
thicken, add nuts and pour into buttered pan. 
Cut in squraes. —Lucillz Blair, 


DIVINITY 


Z cups sugar 
Ya cup corn syrup 
White of one egg 
VY cup water 
YZ teaspoonful salt 
. 1 cup chopped nuts 
Mix sugar, water and syrup until it has cooked 
long enough to form hard ball when dropped in 
cold water. Stir this into well beaten egg white 
Beat until stiff, add nuts and spread on greased 
platter. —Viola Tinsley. 


NEVER FAIL DIVINITY CANDY 


To one-half cup water and one-half cup white 
karo corn syrup, add one and one-half cups sugar 
and pinch of salt. Cook until it spnis a thread, 
then pour half of it into a deep stew pan con- 
taining two egg whites beaten stiff, and beat well. 
Then put other half of mixture back on fire end 
let cook until it froms a hard ball in water, then 
pour the rest of it into the egg mixture, beat as 
before and add vanilla flavoring and nuts. Beat 
until creamy, then pour into buttered platter. 
The secret of making divinity and getting the 
right consistency is to cook it twice as explained 
above. —Mrs. M. W. Kilgore. 


SOUR CREAM FROSTING. 


One cup thick sour cream, white of one egg 
beaten stiff, one cup chopped almonds, pulver- 
ized sugar to thicken. 


—M., B. 
WHITE FROSTING. 
Have water in double boiler boiling. Take 


one cup sugar, pinch salt, four tablespoons cold 
water, white of one egg. 
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BRICK 
Tapestry Brick, Pressed Brick, Fire Brick 


Common Brick, Flue Lining Cement, Plaster, Lime 
Sewer Pipe, Any Quantity Immediate Delivery 


BORDEN BRICK & TILE CO. 


810 Ramseur St Phone 1404 
Pore CAME PROMPT 
for 
554 OAL DELIVERY 


BEST COAL CATE Vie eee eee tee 


MOSE D. COLE 


DURHAM ART SHOP 


Filet and Irish hand made lace and medalions, Luncheon 
Sets, Lunch Cloths, Banquet Cloths, Card Table Covers, 
Tea Napkins, Dinner Napkins, Baby Pillows, Etc., in 
Madera, Crash Linen and Chinese Grass Linens. 

Tea Sets, Lamps, Vases, Trays, Candle Sticks, Etc. Orien- 
tal Rugs in Chinese and Persian. 

We Wash and Repair Rugs—Give Us A Trial 
Ae eA BGO 








Five Points Upstairs 
Cherry Blossoms Golden Rod Ginger Ale 
“A Blooming Good Drink” “Made from Pure Ginger Root” 


JONES BOTTLING WORKS 


Harry E. Jones, General Manager Frank E. Jones, Manager 
Bottlers of 
ROOT BEERS, GINGER ALE, SODA WATER AND 
VIRGINIA DARE GRAPE | 
Agents Carbonic Gas 
KaleioheNeC 
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ICE CREAM AND FREEZES 


“And Isaac brought forth milk of the goat, c 
‘eat and drink for the sun is hot, that thou m 


APPLE ICE CREAM 


1 pint whole milk 

2 egg whites 

3-4 cup vinegar 

1 cup apples 

I] teaspoon vanilla 

2 egg yolks 

Cream yolk with part of sugar and add to milk 

with remainder of sugar, add vanilla, put in freez- 
er and freeze to mush, then add stiffly beaten 
whites and apples that have been cooked to a 
mush, when nearly frozen add 1 cup whipped 
cream. -Mrs. Warren Phillips. 


FIVE-THREES 


3 cups sugar 
3 lemons 
3 pints fresh milk 
3 bananas 
3 oranges 
Press oranges and lemons through a sieve to keep 
out skin and seeds; mix all together anc freeze. 


aeMrs, OF NN Gicud. 


MAPLE MOUSSE 


One cup maple syrup, one pint full cream. 
Whip both until stiff. Mix and pack in salt 
and ice until frozen. Serve with whipped 
cream. —Mrs. Ben Johnson. 


MOUSSE MARRON , 


1 quart vanilla ice cream 
YZ cup sugar 

iy cup water 

Whites of two eggs 


ool with the mountain, and said to Abraham, 
ayest be cool.’ ” 


1 teaspoon granulated gelatine 

114 cups prepared French chestnuts 

1 pint cream 

Y% tablespoon vanilla 

Cook sugar and water five minutes; pour on to 

beaten whites of eggs. Dissolve gelatine in one 
and one-half tablespoons boiling water. Add to 
first mixture. Set in pan of ice water; stir until 
cool; add chestnuts, fold in whipped cream and 
with mixture; cover, pack in ice and salt and let 
vanilla. Line a mold with ice cream; and fill 
stand for three hours, —Natalie V. Terrelle. 


PUNCH 


Boil three cups sugar and one cup of water 
together until a thin syrup is formed, set aside to 
cool) Totthe* juice of 12 Jemonssadd; one large 
can of pineapple; 14 lb. of grapes, 14 pint of 
maraschyra cherries, three oranges thinly sliced, 
peeling left on; one quart of grape juice. Add 
the cool syrup and three pints of cool water. Serve 
ice cold. —Viola Tinsley. 


SPANISH CREAM 


134 cups milk 
1-8 taespoon suet 
1% tablespoons granulated gelatine 
YZ cup sugar 
3 eggs 
Let gelatine stand in milk five minutes then 
scald the mixture, combine the egg yolks, sugar 
and salt with the scalded milk and cook until 
slightly thickened like a custard. Then stir the 
mixture into the egg whites beaten stiff and add 
vanilla. Serve with cream. 
—India Lorman. 
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BANNER MOTOR CO., Inc. 


| Phone 222 


Hudson and Essex 
Sales and Service 


Church St. 
Durham, N. C. 


CENTRAL ICE AND FUE GG: 
We Sell For Less, The Best For Less, For Cash 
Phones 316 and 2000 Ramseur and Walker Streets 


Compliments of 


CONSOLIDATED > 
CONSTRUCTION COMPANY 


DURHAM, N. C. 


W. K. DENNIS 
ROOFING AND HEATING CO. 


Contractors, Manufacturers Distributors 


oe 


TIN, TILE AND BARBER BUILI-UP ROOFING 


WILLIAMSON FURNACES 
Everything In Sheet Metal, Genasco Latite Asphalt Shingles 


Phone 1705 215 East Chapel Hill Se. 
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RELISHES AND PICKLES 


“The best of households have their family jars.” 


GINGER PEARS 


. Use pears not quite ripe, peel, core and cut 
into thin slices. To 8 lbs. pears, allow 8 lbs. 
sugar, 1 cup of water, juice of 4 lemons. Cut 
the lemon rinds into thin strips and add them. 
Also add 1-8 lb. of ginger root cut into pieces. 
Simmer until thick as marmalade. Pack like 


peach jam. —Mrs. Floyd McAlpin. 


PEACH-PINEAPPLE MARMALADE 


2 quarts sliced peaches 
1 pint rhubarb 
1 pint pineapple 
Sugar and water 
Peel, stone and slice enough peaches to make 
two quarts, then add a little water and stew until 
tender. Mash the peaches, then add the grated 
pineapple. Allow three-fourths pounds of sugar 
to each pound of pulp. Boil to a thick marmalade, 
and fill into glasses or jars. 
—Jewle Price. 


PEPPER AND ONION RELISH 


Peel six white onions; cut six red and six green 
peppers in halves and remove seeds; chop fine the 
onions and peppers with half cup of parsley leaves, 
cover whole with boiling water, set a plate above 
and let stand five minutes; drain, add one cup of 
sugar, two teaspoonfuls of salt and two cups of 
vinegar; let boil half an hour; seal in small jars. 


—Carrie W. Howard. 


TOMATO SOIE 


Several onions 
4. pints ripe tomatoes: 
1 pint vinegar 
Several green peppers 
3 tablespoons brown sugar 
1 tablespoon ground cinnamon 
1 tablespoon ground ginger 
1 tablespoon black pepper 

. Salt 


—India Lorman. 


CHILI SAUCE 


8 quarts tomatoes 
2 cups onions 
3-4 cup salt 
3 teaspoons cloves 
2 teaspoons ginger 
3 cups peppers 
3 cups sugar 
134 quarts vinegar 
3 teaspoons cinnamon 
2 teaspoons nutmeg 
Chop tomatoes, peppers and onions very fine. 
Cook three or four hours. Bottle and seal. 
—Mrs. L. E. Coffman. 


GREEN TOMATO SOY 


1 peck green tomatoes 
1 dozen large onions 
Remove outside skin of onions, wash and slice 
tomatoes and onions. Mix and put in stone or 
granite vessel sprinkling salt between layers and 
over top using a teacupful. Set to stand 24 
hours. Drain and add % lb. mustard seed, three 
dessert spoons of sweet oil, 1 tablespoon each of 
allspice, cloves, ground mustard and ground gin- 
ger, 2 of black pepper and two teaspoons celery 
seed. 1 teaspoon brown sugar. Put all the 
ingredients in a porcelain kettle with vinegar suf- 
ficient to cover and boil two hours. Put in jars 
and seal while hot. 
—Mrs. Geo. A. Meadows. 


CHOW-CHOW 


2 quarts small green tomatoes 
12 small cucumbers 

3 red peppers 

1 cauliflower 

2 bunches celery 

1 pint small onions 

2 quarts string beans 

14 lb. mustard seed 

2 oz. tumeric 

YZ oz. allspice 


YZ oz. pepper 
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CENTRAL ICE AND FUEL CO. | 
We Sell For Less, The Best For Less, For Cash 
Phones 316 and 2000 Ramseur and Walker Streets 





WE HAVE AT ALL TIMES 


Golden Krust Bread, Vienna Bread 
Pullman Loaf Graham Bread 
Dinner Rolls, Vienna Rolls, Finger Rolls 
Parker House Rolls 
ALWAYS FRESH 
For Sale By All Accommodating Grocers 
Phone 560 
New Plant Cor. Duke St. 


PASCHALL BAKERY 


REAL ESTATE BOUGHT AND SOLD 


If you have Real Estate for sale would be glad to find pur- 
chaser for same. 


I have desirable building lots for sale in the Northern 
section of Durham. Some of these lots situated on the main 
streets leading North and East from the City. The prices 
are right and terms to suit the purchaser. When in the 
market for business or home sites see us. 


R. KE. DILLARD 
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VY oz. cloves 
Salt 
1 gallon vinegar | 
Prepare vegetables and cut in small pieces, cover 
with salt, let stand twenty-four hours, and drain. 
Heat vinegar and spices to boiling point, add 
vegetables and cook until soft. 
—Natalie Veet ere 


MUSTARD PICKLE 


Vegetables 
pint whole small cucumbers 
pint sliced cucumbers 
pint small whole onions 
cup beans 
green sweet peppers 
pint green fig tomatoes or 
pint cauliflower 

Dressing 
1 quart vinegar 

4. tablespoons flour 

1 cup sugar 

3 tablespoons powdered mustard 

Y% teaspoon tumeric 

1 tablespoon celery seed 

Cut all vegetables before measuring—tomatoes 

into halves, cucumber into silces, string beans 
into 1% inch lengths, diagonally or on the bias, 
and chop peppers. All vegetables should be 
tender, and the whole cucumbers not longer than 
2% inches. Put all vegetables into brine over 
night, then freshen in clear water for 2 hours. 
Let these vegetables stand in liquor of 14 vinegar 
and yy water for 15 minutes then scald in same 
liquor. ‘To make mustard dressing, rub all the 
dry ingredients together until smooth, then add 
the hot vinegar slowly, stirring to make smooth 
paste. Cook over pan of water, stirring care- 
fully, until the sauce thickens. ‘Then drain the 
vegetables thoroughly and pour the mustard dress- 
ing over them while hot. Mix well and pack in 
sterilized jars. Process 10 oz. jars for 20 minutes 


at 180 degrees F. (simmering). | 
—Mrs. P. H. Gilson. 
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SWEEE- TOMATO PICKLE 


4 quarts green tomatoes 
YZ cup salt 
4 cups water 
2 pounds brown sugar 
4 slices onions 
1 tablespoon each of cloves, mustard and 
cinnamon 
2 cups of vinegar 
14 teaspoonful cayenne pepper 
Slice tomatoes, add onions and salt and let 
stand twelve hours. Drain. ‘To tomatoes add 
remaining ingredients and cook one-half hour. 
Pauline Finely. 


PICCALILI 


One peck green tomatoes, six medium sized 
onions, bunch celery, one and one-half cups salt, 
one red pepper, vinegar to suit taste. “Iwo cups 
sugar, one teaspoon cloves, one teaspoon cinna- 
mon. Put through food chopper, sprinkle with 
salt and let set over night. Drain and put mix- 
ture into a kettle. Add red pepper, vinegar, su- 
gar, spice and let cook till thick.. 


~PICCALILI 


Take one-half peck green tomatoes, two small 
heads cabbage, one dozen cucumbers, eight large 
sweet peppers and one quart celery. Cut all fine, 
add salt, let stand over night and drain. Then 
add one tablespoon mustard seed, one-half tea- 
spoon clove oil, one-half teaspoon cinnamon oil, 
two cups sugar, one-half gallon vinegar. Heat 
all together and seal. 

Mrs. Anna Bildstein 


PICCALILI 


Two heads cabbage, one dozen green tomatoes, 
one-half dozen stalks celery, one-half dozen cu- 
cumbers, one-half dozen red and yellow man- 
goes. Hash and drain. ‘Two cups vinegar, one 
cup sugar, spice to taste, one tablespoon mustard 
Boil together ten minutes . 


—Mrs. Ella Schick 
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Church St. 
Durham, N. C. 


CENTRAL ICE AND PUEECO: 
We Sell For Less, The Best For Less, For Cash 


Phones 316 and 2000 


Ramseur and Walker Streets 
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“THE INN” SPECIALS 


FRIED ASPARAGUS 


Dip asparagus into egg batter, roll in fresh 
bread crumbs or cracker meal and fry to a golden 
brown in butter. 

“A select vegetable with a juicy steak.” 


GOLDEN FINGERS 


Golden Fingers are thick strips of cold beef 
dipped into batter and fried brown. ‘They also 
can be made from cold veal, each strip being roll- 
ed in a thin slice of boiled ham before coating 
with the batter. The meat should not be over- 
cooked. Hence this is a very good method of 
using up the most underdone portions of a joint 


“THE INN’ SPECIAL SALAD. 


The Inn Special Salad consists of hearts of let- 
tuce, cream cheese and Bartlett pears, served 
with thousand island dressing. 

Slice Jettuce in one inch slices, lay cream 
cheese on lettuce and cover with Bartlett pear. 
Garnish with Marachino cherries. 


“THE INN’ SPECIAL THOUSAND ISLAND 
DRESSING 


Take one small onion, one whole cooked beet, 
two hard boiled eggs, two sour pickles, some 
Spanish pimentos or stuffed olives. Chop all 
ingredients well. Mix with one cup of chili 
sauce and one pint of mayonnaise. Add the juice 
of a lemon. 

This will make one quart of the most del- 


-icious dressing. 


SH LHEJINNGROSESPOMPON 


(Cold) 


Emptied fruit, such as oranges or cantaloupes, 
refilled with vanilla ice cream in timbale, with 
raspberries or strawberries. Cover with pink 
whipped cream and garnish with red cherries. 

This will make a dainty dessert for summer 
afternoon teas. 





A Helptul Hint to Housewives 


If meat is rubbed over with a little powdered without in any way destroying the flavor of the 


Borax, it will keep perfectly sweet and fresh for 
several days in the hottest or dampest weather, 


iMKSRNE 
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MISCELLANEOUS 


SHRIMP GUMBO—CREOLE STYLE 


1 can shrimp 

1 large bell pepper 

1 small onion 

1 can tomatoes 

1 teaspoon black pepper 

1 stalk celery 

2 tablespoons gumbo file 

3 pods okra 

1 teaspoon paprika 

1 teaspoon salt 

Fry onion and bell pepper done, but not brown, 

in meat or fish grease. Put tomatoes on to boil 
in separate pan. Chip okra and celery very fine 
and add to tomatoes, let cook until okra is done. 
Mash shrimp into onions and black peppet and let 
fry a few minutes, then cover with water and 
let simmer. Add paprika and salt and black pep- 
per. Cook gumbo file 2 minutes with tomatoes, 
etc., add shrimp, onion and pepper to tomatoes, 
etc., and let all simmer ten minutes. Serve with 
or without rice. —Mrs. B. K. Dorman. 


OYSTER SOUP 


I quart oysters 

4 cups of milk 

1 slice onion 

2 stalks celery 

2 blades mace 

Sprig of parsley 

Bit of bay leaf 

1-3 cup butter 

1-3 cup flour 

Salt and pepper 

Clean and pick over oysters as for Oyster Stew, 

reserve liquid, add oysters slightly chopped, heat 
slowly to boiling point, and let simmer twenty 
minutes. Strain through cheesecloth, reheat 
liquor and thicken with butter and flour cooked 
together. Scald milk with onion, celery, mace, 
parsley, and bay. leaf; remove seasonings, and add 
to oyster liquor. Season with salt and _ pep- 
per. —Natalie V. Terrell, 


CREAMAOFRSGCEUERYSSOUP, 
Boil the fresh leaves and coarse pieces of cel- 


ery two hours, strain. ‘To one pint of broth add 
one-half pint of rich milk and three tablespoons 


_ minutes. 


of sweet cream (or one teaspoon butter). 
Cream this with one heaping teaspoon corn 
starch. Season with salt and celery salt. Just 
before serving add pinch of soda. 

—Katie Herman 


DROP DUMPLINGS THAT NEVER FAIL 


Two cups of flour, two teaspoons of baking 
powder, a pinch of salt, cold water to make a 
stiff batter. Drop in meat broth. 

—Mamie Russell.. 


NEVER FAIL DUMPLINGS 


One cup flour, one heaping teaspoon baking 
powder, one-half teaspoon salt. Sift baking 
powder with flour, add salt, one egg well beat- 
en and enough sweet milk to drop in spoonsful 
in kettle. Cook with meat from ten to fifteen 
Enough for three people. 

Mrs. Austin Schiliz 


LIVER DUMPLINGS 


One pound ground liver and bread crumbs, 
two eggs, one teaspoon baking powder, salt pars- 
ley or onions Mix in balls and drop in boiling 
water. Cook fifteen minutes, then drain and 
fry in butter or lard. 


Mrs. Frank Evans. 


DUMPLINGS 


Two cups flour, two teaspoons baking powder, 
pinch salt, one teaspoon butter, one-half cup 
milk, one egg (may omit). Mold in hand and 
drop in broth and meat and boil with lid on for 
ten or twelve minutes. 


Mrs. D. P.. Hoover. 


CORN BREAD 


One “cup. flour, yone cup cormineal, twovitea= 
spoons cream of tartar, one teaspoon soda dis- 
solved in one cup milk, one teaspoon salt, one egg 
well beaten, three tablespoons melted butter. Put 
two tablespoons of butter into bread and add one 
on top of batter before baking. Bake in moderate 
oven twenty minutes. —Mrs. Ettie Wise. 
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DURHAM’S MOST UP-TO-DATE STORE 
Selling Men’s and Boy’s Clothing, Shoes and Hats. Gent’s Furnishings 
Ladies and Misses Ready-to-Wear and Millinery 
DRY GOODS, NOTIONS, CARPETS, RUGS, TRUNKS AND BAGS 
BRIRD SDE aes hOR ip 
Opposite Post Office Dorhanen ©: 


Carolina Battery and Rewinding Company 
ARMATURE REWINDING—GENERATOR REPAIRING 
BATTERIES RECHARGED AND REBUILT 


All Work Guaranteed 
Phone 2116 Opposite Presbyterian Church 
urbane. 


THE DURHAM LAUNDRY 


If you wish your CURTAINS to look like new send them to us 


; EY, SET EI SS ET AP SEAS SS — | A ESACE AY 


Special attention paid to BLANKETS and FAMILY Wash 


Phone 941 





(WE KEEP U NEAT) 
REX DRY CLEANING COMPANY 


CLEANERS—DYERS—PRESSERS 
We Press While You Wait 
108 S. Church St., Opposite Court House 
Phone 578 
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QUICQ PROCESS BREAD 


cup scalded milk 
tablespoon sugar 
tablespoon butter 
cake compressed yeast 
cup cold water 

6 or 64 cups flour 

I] teaspoon salt 

4 cup lukewarm water 

Method: Soak yeast in lukewarm water. Scald 

the milk and pour over the salt and sugar and 
butter in bowl. ‘Then add the cold water, dis- 
solve yeast and flour enough to make a batter. 
Beat this batter until it is full of air bubbles. 
Then-add enough more flour to knead on a board. 
Knead until smooth and springs back into place 
when pressed by fingers. Set in bowl in warm 
place to rise. When double in bulk, shape into 
loaves and set in a warm place. When double 
in bulk, bake in a moderate oven forty-five 
minutes. ee —Mrs. J. Reese 


CORN PONE 


One cup corn meal (sift twice), one cup wheat 
flour, three-fourths cup sugar, one egg, butter 
size of egg (melted), one cup milk, two teaspoons 
baking powder. —Mrs. D. P. Hoover 


CHOCOLATE FUDGE CAKE WITH NUTS 


One-half cup butter or substitute, one and 
one-half cups sifted brown sugar, two egg yolks, 
one-half cup brown sugar, four squares chocolate 
melted, one-half cup hot water, one-half cup 
thick sour milk, two and one-half cups Swans- 
down flour, one teaspoon soda, one-half tea- 
spoon soda, one-half teaspoon cinnamon, one- 
fourth teaspoon cloves, two whites, one-third cup 
nuts, two teaspoons granulated sugar. Cream 
butter, gradually work in first measure sugar, 
beat yolks, add second measure of sugar, melted 
chocolate. Sift dry ingredients and add to first 
mixture, alternately with water and sour milk. 
Fold in egg whites. Turn into loaf cake pans. 
Split the nuts and press on top. Sift sugar over 
top and bake fifty minutes. 

—Mrs. Sheldon Werstler 
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COFFEE CAKE 


2 cups sponge 

4 cup sugar 

2 tablespoons lard 

For Top of Cake: 
14 cup sugar 
2 tablespoons cinnamon 
Method: Mix sugar, lard, sponge well. Roll 

thin and sprinkle with sugar and cinnamon. Let» 
rise until double bulk. When ready for oven 
wet the fingers and press in several places. Bake 
in moderate oven. —Miss Pearl Weir. 


CUP CUSTARD. 


Heat one quart milk, beat four eggs until light, 
add to milk with one-half cup sugar, and a little 
nutmeg, fill cups and set in pan partly filled 
with hot water, bake in a slow oven. 


CUSTARD, 


Two eggs, one teaspoon salt, four teaspoons 
sugar, one heaping teaspoon flour, small lump 
butter. Put all together in this rotation, beat 
thoroughly till light and creamy, then add nut- 
meg or flavoring as desired and milk. 


—Mrs. Albert Clouser 


CRANBERRY SAUCE. 


One quart of cranberries, two cups of sugar, 
one and one-half cup of water. Cook ten min- 
utes or until the skin pops and the berries are 
tender. 


—Mrs. Conrad 


DOLCEaDI COCOA: 


One cocoanut grated and boiled in a syrup 
made from two cups sugar. Just as you take 
it off the fire , beat it into the beaten yolks of 
three eggs. 


—Ella Geidinger 
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Yow ll find it at 
HAY’ WOOD. & BOONE’S 


“The Drug and Seed Store Where Quality Counts” 
PRESCRIPTIONS A SPECIALTY 


Three registered, licensed druggists 
Your Patronage invited and appreciated 
Phones geand|-/ Corner Mangum and Main Streets 
-Durham, North Carolina 





OUR MOTTO: “CLEANLINESS” 
Nowhere on earth does Cleanliness count more than in a market 
Realizing this we maintain a perfectly Sanitary Condition. 
QUALITY, ONLY THE FINEST 


If a ein market, clean market products, choicest of quality and right 
prices appeal to you, then 


BUY YOUR MEATS AT OUR MARKET 


MILES & MILES 


MEAT MARKET AND GROCERY 
Phone 844 © Cor. South and Proctor Sts. 





Its delicious, refreshing and healthtul 


DURHAM PEPSI-COLA 
BOTTLING CO. 


M. B. BURNETT, Manager 








